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LA ALBERCA – SALAMANCA
“Where everything Start”

Fermín Martín starts his business in a small butcher in
1956 situated in La Alberca (Salamanca) where the
headquarters is based nowadays.

At the present time the second and third generation of
the family are working in order to maintain the same
values that Fermín grew up:

1. QUALITY
“Recognized several times by prestigious institutions
& awards in the last 20 years around the world”.

2. TRADITION & COMPROMISE
“Allows us become a Small butcher in an International
business”.

3. SERVICE
“A close contact with our clients have allowed to gain
confidence in our company & products.”



FERMIN SECRETS
“The Keys to success in 60 years”

At the end of 80s the second generation joins to the management .
This is the moment when we started to work in order to get the
permissions to export our products. “The greatest achievement
had undoubtedly been become FERMÍN in the 1st company to
export Iberico product toUSA in 2005”. (after 10 years of hard work)

1. With Patient & time

2. To be Pionners

1999: 1st company to export Iberico products to Japan.
2005: 1st Spanish slaughterhouse which met the USDA standards.
2006: FERMIN is the 1st Iberico company present in Canada.
2008: one of the first 7 companies present in China.
2009: we are present in Singapore.

3. Consolidate a brand          

& Adaptation

• Supporting to our distributors on the field.
• Offer consistency on the quality, respect other manufacturers.
• Informative Transparency with our clients.
• Adaptation of our facilities, production processes in order to

meet with the most demanded legislation of the world.

4. A vocation
Our essential say: “The exportations are not used as a stopgap
measure against the crisis...for us are a vocation". It means an
export ratio close to 80% of our turnover.



FERMIN AROUND THE WORLD
“Present in more than 20 countries”



FERMIN FROM THE INSIDE 
“Facilities”

Headquarters (La Alberca)

These facilities were built in 1986, it suffered
several modernizations in 1997, 1999 & 2003
until achieve 8.000m²

The Crown Jewel (Tamames)

Built in 2008, represents the modernity in
FERMIN & it is an example of the application of
the most modern technology in a traditional
sector in Spain.

The Farm «Los Helechales» 

(Morasverdes)

It has 90 Hectareas. The farm scrupulously

meets with the rules of animal welfare. In fact,

the first farm of genetic selection in Salamanca.
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FERMIN FROM THE INSIDE 
“The Organization Chart”



FERMIN FROM THE INSIDE 
“Quality Certificates”



Presentation of the first 
Iberico Ham in USA (2007)

Presentation of the first Iberico 
Suckling Pig in USA (2015)

Chef José Andrés with a 
«FERMIN HAM» 

FERMIN sacrifies the  
animals from 5J for its 

USA product line

FERMIN FROM THE INSIDE 
“Our Partnerships”



FERMIN FROM THE INSIDE
“FERMIN & JOSÉ ANDRÉS”

FERMIN it was the first Spanish slaughterhouse which met the
USDA standards & José Andrés (an Internationally-recognized
culinary innovator and the pionner of Spanish tapas in the United
States) has been a key figure in the growth of the presence of the
Iberico thorough his restaurants in the American Territory, in fact,
his restaurant «Jaleo» it was the first to offer Iberico Ham in USA.

José Andrés it was named one of the Time Magazine’s «100 Most
Influiential People» and awarded «Outstanding Chef» by the James
Beard Fundation; also he is a committed advocate on food,
hunger and poverty issues.

«Chef José Andrés»
with FERMIN in several
presentation events in
USA.



FERMIN FROM THE INSIDE 
“An awarded company in the world”

1995: First prize in the National Ham Tasting in Spain.

2005: Awarded the Accésit Award as The best Spanish Food
Company by the Spanish Ministry of Agriculture (exports).

2011:
� SOFI Gold Awards by the National Association for the Specialty

Food Trade. (The Oscar’s of the Food in USA)
� Our Ibérico ham was also present at the Oscar Academy Awards

Gala Dinner

2012: SOFI Gold Awards (The Oscar’s of the Food in USA)

2013: FABI Awards (Food & Beverage Innovations Award). This
award recognizes progressive food and beverage innovations that
will make a significant impact in the restaurant industry presented
by the National Restaurant Association in USA.

2014: SOFI Gold Awards (The Oscar’s of the Food in USA)

2014 - 2015: Acknowledged by the European Business Awards in the
Import/Export Category (FERMÍN were the National Champion)

2016: SOFI Gold Awards (The Oscar’s of the Food in USA)



FERMIN is here

THE IBERIAN “L”
“A unique ecosystem in the world”



FERMIN FROM THE INSIDE 
“A unique ecosystem in the world”

«IBERICO» is a very special breed of pig, found only in
Spain. It lives freely in the region of western Spain, on an
ecosystem known as…

«DEHESA» a pasture parkland of Mediterranean 
oaks.

«FERMIN IBERICO WAY OF LIFE» free ranging 
of  the Iberico Pigs at the Dehesa.



QUALITY STANDARD – LA NORMA  

BREED TYPE FEEDING



QUALITY STANDARD – LA NORMA  

I) FEEDING & BREEDING

����Acorn – fed ” Bellota”: for products from animals slaughtered
immediately after exclusive feeding on acorn, grass and other
natural resources of the «dehesa».

����Grain – fed on farm “Cebo de Campo”: where the animals have
been fed with fodder but also with natural resources of the
dehesa or countryside. The husbandry is carried out in open-air
farms (extensive or intensive), and part of the surface area of the
farm may be roofed.

���� Grain – fed on farm “Cebo”: in the case of animals fattened
only with fodder, and their husbandry is carried out by intensive
methods.

II) GENETIC PURITY

1º Acorn – fed 100% Iberico
2º Acorn – fed 75% Iberico
3º Acorn – fed 50% Iberico
4º Grain – fed «free range» Iberico 100% 
5º Grain – fed «free range» Iberico 75%
6º Grain – fed «free range» iberico 50% 
7º Grain-fed Iberico 100%
8ºGrain-fed Iberico 75%
9ºGrain-fed Iberico 50%

FERMIN’S OFFER

1º Acorn – fed 100% Iberico

4º Grain – fed «free range» Iberico 100% 

9ºGrain-fed Iberico 50%



FERMIN‘S OFFER  – (QS) LA NORMA  
“50% CEBO HAM / SHOULDER”

raul@embutidosfermin.com

GRAIN FED

Breding in a Controlled Area100% Ibérico 
Female

100%  Duroc 
Jersey Male



FERMIN‘S OFFER  – (QS) LA NORMA  
“100 % CEBO CAMPO HAM / SHOULDER”

raul@embutidosfermin.com

GRAIN FED

FREE RANGE – FED ON GRASSES, ROTS & 

ANYTHIG NATURE PROVIDES 

100% Ibérico 
Female

100% Ibérico 
Male



FERMIN‘S OFFER  – LA NORMA  
“100 % IBERICO BELLOTA HAM / SHOULDER”

raul@embutidosfermin.com

FREE RANGE

ACORN – FED

100% Ibérico 
Female

100% Ibérico 
Male



FERMIN‘S OFFER – Out of La Norma 
“SERRANO HAM / SHOULDER”

raul@embutidosfermin.com

FERMIN also produces the Authentic Spanish Serrano Ham

Serrano is a different breed of pig found 
worldwide, with slight variances from 

country to country

SERRANO PIG IBERICO PIG 



FERMIN‘S OFFER
“Elaboration Process of Hams”

raul@embutidosfermin.com

Ready to Enjoy!!!!

Salting

Curing



FERMIN‘S OFFER
“Other Cured Products”

raul@embutidosfermin.com

Iberico Cured Loins Iberico Salchichon Iberico Chorizo 



FERMIN‘S OFFER
“Fresh Meat Products”

raul@embutidosfermin.com



FERMIN‘S OFFER
“FERMIN Iberico Suckling Pig”

raul@embutidosfermin.com



FERMIN OUTSIDE 
“PERSONALITIES”

http://www.expansion.com/pymes/2015/05/14/5554d4cf268 
e3e3f2c8b459e.html

Economy Newspaper «Expansión» 14/ 05/ 2015

Mr. Barack H.Obama
President of United States of America

(2008 – 2016)

http://www.elmundo.es/america/2011/02/26/gentes/129869
7750.html

Newspaper «El Mundo» 26/ 11 /2011



FERMIN OUTSIDE 
“PERSONALITIES”

Mr. Fermín Martin (founder) & his wife Mrs. Victoriana
Gómez, greeting the Ministry of Agriculture of Spain,
Mrs. Elena Espinosa during a visit to FERMIN’S factory
situated in La Alberca. (2006)

His Royal Highness Juan Carlos I, together 
with Santiago  Martín (CEO FERMIN) in a 
presentation of our Ham in Miami.  (2010)



FERMIN OUTSIDE 
“PERSONALITIES”

FERMIN’S family during a event at Spain
Embassy in Washington with the
Ambassador, Mr. Carlos Westendorp.
(2006)

FERMIN’S family during an working lunch
at Embassy of The People's Republic of
China in Madrid with Mr. Chen Yuming.;
commercial counselor of the embassy.
(2014)



FERMIN OUTSIDE 
“PERSONALITIES”

Part of the FERMIN’S family together
josé Manuel Calderón, World Basketball
Champion with the Spanish National
Team, during a visit to FERMIN’S
factory situated in La Alberca. (2007)

Francisca Martín y Manuel Tejedor Guerrero
(FERMIN’S family), together with David Villa, World
Champion Football Player from the Spain National
Team, David Villa in New York during a presentation
of the 1º Iberico Suckling pig in USA (2015)



FERMIN OUTSIDE 
“PERSONALITIES”

Emilio & Gloria Estefan 

Enjoying a FERMIN’S Ham during the 
celebration of Emilio Estefan bithday (2016)

Pau Gasol, Basketball player of the Spain 
National Team, World Champion. 

The FERMIN’S ham take part on his  daily diet.
( 2016)   



FERMIN OUTSIDE 
“PERSONALITIES”

raul@embutidosfermin.com

Ambassador of Spain in the United Kigdom
Mr. Federico Trillo 

With Carlos M. García (FERMIN Export Manager)  in 
London during the official presentation of La Norma 

del Iberico in UK (September 2015)

World Champion Football Player  from the Spain 
National Team, David Villa. 

With FERMIN during the official presentation of the 
1st Iberico Suckling Pig in New York (July 2015)



FERMIN OUTSIDE 
“EVENTS”

raul@embutidosfermin.com

FERMIN in SIAL China (2015) FERMIN in Barcelona at  European Busines Awards  
(2015) 

FERMIN in SIAL Paris at USA 
Pavillion  (2016) 

FERMIN in Singapore during 
FHA Singapore  (2016) 



FERMIN OUTSIDE 
“FERMIN’S Broadcast”

raul@embutidosfermin.com

http://www.businessawardseurope.com/vote/detail/spain/12509 - PRESENTATION

http://money.cnn.com/video/news/2016/11/15/spain-fermin-ham.cnnmoney - REPORT

https://www.youtube.com/watch?v=V840tUhTgSw - PRESENTATION



FERMIN OUTSIDE 
“IS NOT JUST A PRODUCT; FERMIN IS…”

raul@embutidosfermin.com

Few Months Later… 

• Traditions.

• History.

• Culture...

…A way of enjoy the jewel of the
Spanish gastronomy!!!!



FERMIN OUTSIDE 
“FERMIN Ham is recognize as…”

raul@embutidosfermin.com

One of the four ACES of the Global Gastronomy…

• Iberico Ham
• White Truffle
• Caviar
• Foie Gras



FERMIN OUTSIDE 
“For all these reasons, FERMIN Says you…”

raul@embutidosfermin.com

www.embutidosfermin.com









“THANK YOU”

raul@embutidosfermin.com

www.embutidosfermin.com
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