


AGENDA:

Block 1 (Context – El Zagal):
- Introduction.

- Where it operates.

- Product catalog and key features.

Block 2 (Commercial proposal – Delitaste):
- Opportunity.

- Comparative benchmark.

- Differentiation - IGP certification.

- Possible recipes.



120 Years of Tradition



EL ZAGAL TRADICIÓN, S.A.U., is a privately owned 

family company, founded in 1905, dedicated since its 

inception to the production of high-quality cured meats.

At present, we only produce “Sobrasada de Mallorca”

The company has always been in the hands of the 

Tejedor family, and for the last 20 years it has been led by 

the fourth generation.

COMPANY



We are present throughout Spain and supply our products 

to virtually all Spanish supermarket chains.

We are also present in countries such as the United 

Kingdom, France, Portugal, Andorra, the Dominican 

Republic, etc…

We hold the largest market share in Spain for “SOBRASADA 

DE MALLORCA IGP” and “SOBRASADA DE MALLORCA DE 

CERDO NEGRO IGP”.

“El Zagal: from Spain to the 
world”

Market



Product catalog:

- High-quality products.
- Tradition and innovation.
- Specialization.
- Family business.



“Sobrasada de Mallorca” in 

tubs.

“Sobrasada de Mallorca” in 

slices or portions.

“Sobrasada de Mallorca” and 

“Sobrasada de Mallorca Black Pig” in 

traditional casings.

Our Products

Sobrasada de 

Mallorca with 

honey.

Sobrasada de 

Mallorca with 

truffle.

TRADITIONAL SPICY

MALLORCAN BLACK PIG



All our products

are allergen-free.

We do not use colorings

or preservatives.



COMMERCIAL PROPOSAL - EL ZAGAL | DELITASTE



What’s missing on the spreadable board

•Spreadable spicy options tend to “hot Italian”; a 

smoother paprika spread is missing.

•Chefs want one product that works cold

(buffets) and melts into hot dishes.

•Provenance-led “story” is thin in the spreadable

segment.

•That’s why the category needs a proven

gesture plus origin.



•Therefore El Zagal adds Sobrasada de 

Mallorca IGP:

•Same spreadable gesture as ’nduja—different, 

rounder paprika profile.

•Formats that fit deli counters, pizza, breakfast, 

and tapas.

• A Spanish origin story (Sobrasada de Mallorca 

IGP) shoppers recognise and trade up to.

•COMPLEMENTARY PRODUCT (Taste = 

Chorizo - Texture = Nduja) Perfect fit.

What’s missing on the spreadable board





The proof: the gesture already exists
Nduja & Chorizo — already ranged across Delitaste.

Denmark is already buying the spicy spread flavour—mainly Italian-coded. 

Sobrasada lets you keep the cue and add a Spanish IGP hero that feels new.



EL ZAGAL — Sobrasada de 
Mallorca (IGP): stronger 
credentials + broader 
audience

It is the most typical cured meat of the island of 

Mallorca and therefore a truly Mediterranean 

product, known throughout Spain as Mallorca’s 

“authentic and genuine” product.

It is a raw, cured sausage made from pork and 

seasoned mainly with paprika, with a mild flavor 

and a spreadable texture.  

The “Sobrasada de Mallorca de Cerdo negro 

IGP” has protected origin in the EU (instant 

credibility).  It is made exclusively with meat from 

Mallorca’s native black pig breed.

Mallorca IGP gives instant provenance and a

premium cue; clean label (no

preservatives/colouring); and the spicy

spread usage is already proven in Denmark.





Smørrebrød

sobrasada & pickles

Nordic crunch meets

paprika warmth

Breakfast buffet 

toast

One spoon upgrades

eggs instantly

“Made for Danish tables”
Same gesture as ’nduja & chorizo, Spanish story.

Pizza bianca

sobrasada

Melt-in flavor, 

premium spicy notes

Creamy pasta with

prawns

Small dose, big sauce 

payoff

Smørrebrød is the perfect “local ritual” to translate the spreadable gesture into everyday Danish consumption.



Thank you for your attention!


