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We are an agri-food company oriented to 
provide products of excellence and quality 
in the provisions of a different service of 
cultivation, packaging and marketing of le-
gumes and dried fruits of Castilla La Mancha 
origin, both conventional and organic , we 
offer different formats and containers from 
500 g to 25 kilos and in bulk.

We are highly committed to the 
environment and the quality of 
our products, which has allowed 
us the possibility of obtaining or-
ganic farming certificates as well 
as certification of quality manage-
ment systems are hallmarks of our 
company.

Our goal is that our customers can enjoy the authentic taste 
of local products at their table.

The products identified with these lo-
gos are organic 
Organic food is a term that defines foods intended for con-
sumption that have been produced without chemical pro-
ducts and processed without additives, meats, agricultural 
products, wines and beverages, organic or organic foods 
are intended to contribute not only to a more healthy diet. 
natural and nutritious but also a production that is more in 
line with the less polluting environment and that respects 
biodiversity.

In the sector, the terms ecological, biological and organic 
are used interchangeably on many occasions. However, 
it is convenient to highlight the use that is given to each 
word in the market. In Spain the most common formula is 
ecological, however in Germany the most used is biologi-
cal, as in France, the term used in the Anglo-Saxon world 
being organic.

We are in Campillo de Altobuey Cuenca, 
the focus of a great tradition of legumes, we 
pay special attention to our production and 
packaging processes to provide high-quali-
ty and cared products and preserving their 
qualities, all done in a traditional way wi-
thout mixing the productions of some lands 
with other lands.
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The Legumes are the seeds of legume plants such as lentils or 
chickpeas or beans are rich in protein between 17 and 25% 
and high in fiber in addition to having minerals such as cal-
cium, magnesium and iron and vitamins of group B.

Legumes Of La mancha

Lentils
Lentils are a food full of proteins and are a natural source of iron. Iron 
is very important for our immune system, not only does it prevent 
anemia and combat fatigue, it also helps our skin, our nails or our hair 
have better health.

Chickpeas
It is a legume of great hardness and whitish color.
In Spain there are three important varieties Castilian chickpea milky 
white chickpea and pedrosillano chickpea.
Before cooking it is recommended to soak the chickpeas a few hours 
before so that they soften a little and cook faster, typical dishes of 
our gastronomy are prepared in addition to incorporating them into 
salads or creams.
Chickpea is a very nutritious food, it has vitamins of group B (B1, B2,  
B6, B9) C, E and M and K. Rich in minerals such as iron, magnesium, 
potassium, phosphorus and calcium and in vegetable proteins. They 
are highly recommended to combat anemia and states of fatigue and 
physical fatigue. and mental protects from cardiovascular diseases.

Beans
A lots of properties and benefits that they bring us to the con-
sumption of beans in a fresh state, we would highlight the 
amount of water that they offer to the body since more than 
half of the beans is shaped in addition to providing us with very 
few calories which makes it an ideal food for weight loss diets 
that together with potassium that these offer is an ideal com-
plement to eliminate extra floor as well as to eliminate liquids 
control hypertension or eliminate cellulite another factor that 
highlights the consumption of fresh beans will be its contribu-
tion of vitamins such as vitamin C and vitamin A of which both 
are rich in quantities, thus helping skin care against free radicals 
and acting as a natural antioxidant.
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Legumes Of La mancha

LENTEJA 
CASTELLANA

500g 1kg 3kg

5kg 10kg 25kg

LENTEJA 
VERDINA

500g 1kg 3kg

5kg 10kg 25kg

500g 1kg 3kg

5kg 10kg 25kg

LENTEJA 
PARDINA

500g 1kg 3kg

5kg 10kg 25kg

LENTEJA 
BELUGA

500g 1kg 3kg

5kg 10kg 25kg

GARBANZO
CASTELLANO

500g 1kg 3kg

5kg 10kg 25kg

500g 1kg 3kg

5kg 10kg 25kg

GARBANZO
LECHOSO

500g 1kg 3kg

5kg 10kg 25kg

GARBANZO
PEDROSILLANO

500g 1kg 3kg

5kg 10kg 25kg

ALUBIA
BLANCA

500g 1kg 3kg

5kg 10kg 25kg

500g 1kg 3kg

5kg 10kg 25kg

ALUBIA
PINTA

500g 1kg 3kg

5kg 10kg 25kg
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ALUBIA
CANELA

500g 1kg 3kg

5kg 10kg 25kg

JUDIÓN

500g 1kg 3kg

5kg 10kg 25kg

500g 1kg 3kg

5kg 10kg 25kg

FABES

500g 1kg 3kg

5kg 10kg 25kg

500g 1kg 3kg

5kg 10kg 25kg

500g 1kg 3kg

5kg 10kg 25kg

Legumes Of La mancha

QUINOA

500g

SEMILLAS
 DE CHÍA

500g

Quinoa is a seed that can be 
consumed as a cereal, it has 
a low glycemic content, it 
does not contain gluten and 
provides a large amount of 
complex carbohydrates, pro-
teins and unsaturated fatty 
acids that help control cho-
lesterol levels.

Chia seeds contain a large 
amount of omega 3 fat acids, 
it is a source of calcium and 
other trace elements, ideal 
for joints and bones, this 
seed is ideal for both sweet 
and savory dishes as they 
have a neutral flavor.

s e e d s
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GARBANZO
CASTELLANO

500g 1kg 3kg

5kg 10kg 25kg

ALUBIA
MORADA

500g 1kg 3kg

5kg 10kg 25kg

LENTEJA
PARDINA

500g 1kg 3kg

5kg 10kg 25kg

LENTEJA
CASTELLANA

500g 1kg 3kg

5kg 10kg 25kg

ALUBIA
BLANCA

500g 1kg 3kg

5kg 10kg 25kg

GARBANZO
PEDROSILLANO

500g 1kg 3kg

5kg 10kg 25kg

Organic Legumes Of La mancha

Organic or biological vege-
table farming is a farming 
system of an agricultural hol-
ding based on the optimal 
use of natural resources in 
which no kind of synthetic 
chemicals are used, gene-
tically modified organisms 
OGMS neither for compost 
nor to combat pests nor for 
crops obtaining organic food 
while preserving the fertility 
of the land and respecting 
the environment, all in a sus-
tainable, balanced and main-
tainable way.
 
It is important to consume 
legumes from organic far-
ming to avoid the consump-
tion of pollutants or geneti-
cally modified organisms.

Organic legumes maintain 
all their peculiarities, flavors 
and textures, as well as the 
confidence of consuming 
lentils free of any pesticides 
or toxic product for our heal-
th.
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canned Legumes Of La mancha

Organic canned Legumes Of La mancha

Canned legumes are a very 
valid option when we have 
not been able to prepare 
them in a traditional way, 
cooked legumes are rich in 
protein between 20 and 25% 
are also rich in carbohydrates 
60% but above all, it stands 
out in its amount of fiber 
among the 11 and 25% the 
amount of fats is low, they 
are rich in minerals such as 
iron, copper and phosphorus, 
as well as in vitamins of group 
B (B1, B3, B6) and folic acid.

LENTEJA
CASTELLANA

GARBANZO
CASTELLANO

300g

ALUBIA
BLANCA

300g

300g

FABES

300g

GRABANZO
PEDROSILLANO

300g

LENTEJA
CASTELLANA

300g

GARBANZO
PEDROSILLANO

300g

ALUBIA
BLANCA

300g
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Organic patés

ATÚN
CON ACEITUNAS

148ml

MEJILLONES
CON PIMENTÓN

SARDINA
CON PEREJIL

CABALLA PICANTE
CON PIMENTÓN

ALGAS
DE LAS RÍAS DE AROUSA

Pates made from organic 
farming and fishing pro-
ducts.

148ml

148ml148ml 148ml
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Organic jams

ARÁNDANO

330g

FRESA

330g

NARANJA

330g

CIRUELA

330g

MELOCOTÓN

330g

The fruits of these jams have been hand-picked one by one 
and at their thymus moment of ripening they are processed 
in an artisanal way adding the minimum and exact content 
of cane sugar or organic agave syrup of high quality.
Its antioxidant power is very important as well as the con-
tent of healthy polyphenols.
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Organic nuts

NUECES
ENTERAS EN MALLA

PISTACHO
CRUDO CON CÁSCARA

ALMENDRA
 CON PIEL

PISTACHO 
CARAMELIZADO

150g
PITACHO

TOSTADO SALADO

PISTACHO 
CHOCOLATEADO

150g

250 g

500 g

250 g

500 g

250 g

500 g

ALMENDRA
SIN PIEL

250 g

500 g

The list of nuts is very extensive of course we advise you to 
eat organic nuts nuts almonds pistachios you can consume 
them every day and add to your healthy diet their benefits 
prevent vascular problems improve blood circulation nor-
malize blood levels cholesterol contributes to heart health 
organic nuts are the ideal substitutes for dairy, they also 
strengthen bones and prevent osteoporosis. 

650g



Pedro C. Espada García · C/San Roque, 11 · 16210 · Campillo de Altobuey (Cuenca) · Tel. 969 337 303  685 982 454  info@pasionmanchega.com
                 www.pasionmanchega.com

MIEL 
DE FLORES

400g

Organic prOducts

Organic 
h O n e y

Organic 
fried tOmatO

Packaged honey from the country collected, packaged and 
distributed by the beekeeper himself and from a specific 
and localized area, the environment of Los Colmenares is 
free of all contamination, this allows obtaining a high qua-
lity organic honey as certified by the product labels giving 
them the maximum guarantee of quality and purity.
The color varies according to the floral origin from light 
amber to dark brown, the appearance can be liquid or so-
lid and the flavor is specific to each honey depending on 
the nature of the plants, terrain, climate and season of the 
year.

GAZPACHO
ANDALUZ

1 L

Organic 
gaZpachO

Gazpacho is a cold soup usually served as a first course made 
with fresh vegetables and seasoned with extra virgin olive oil, 
vinegar or lemon and salt, this cocktail of vitamins and mine-
rals also provides vegetable and antioxidant substances such 
as lycopene responsible for the red color purifying and diure-
tic tomato and the natural qualities of olive oil for our health 
a large glass of gazpacho does not exceed 100 calories.

Traditional base dish of Mediterranean cuisine This fried to-
mato has been made with organic tomatoes cooked with ex-
tra virgin olive oil and seasoned with sugar and salt, its artisa-
nal preparation results in an exquisite product on the palate 
and of great quality, ideal to combine with pasta for filling of 
empanada or accompaniment of meat or fish.

TOMATE
FRITO

290g
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CREMA
DE AJO NEGRO

120g

MIEL ECOLÓGICA 
DE AJO NEGRO

240g

ALLIOLI
DE AJONEGRO

135g

Black garlic provides a unique and original flavor to these va-
rieties of organic aioli cream and honey combination is per-
fect in texture and flavor.

Black garlic is characterized by being black in color and that at 
first glance only differs from white in that it is drier, the sur-
prise comes when opening it and cutting it, the texture is very 
soft and of an intense black color, it shares and even intensi-
fies some properties of the white garlic as the prevention of 
cardiovascular diseases.

Garlic contains a large number of amino acids, the basic struc-
tural units that make up the body’s protein, which is why it is 
recommended for the formation and repair of bones, joints, 
tendons or ligaments.

It is especially rich in the amino acid cysteine with antioxidant 
activity, and black garlic also provides all the essential amino 
acids so named because the body is not capable of manufac-
turing them and we must ingest them through our diet.

Black garlic can be spread and prepared as a base for bread 
toasts with a myriad of ingredients, it can also be added to 
more traditional recipes as a substitute for white garlic or 
even consumed directly since its smell and taste are more 
appreciated.

prOducts bLack garLic
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