
 
 
IBERIAN HAM 
 
 

 
PROCESS: 
 
 

 After the pig is killed, you put it in a dry place so that the ham doesn’t  
get humid. 

 
 In order to obtain a slow mature process, they need certain temperature 

and constant humidity. 
 

 
 In all the process the ham loses between 30 and 35 % of its weight.  
 
 This process takes 12 months. 
 
 

    THING TO KNOW: 
 
 

 You must cut the” jamon” in slices with a long sharpened knife. 
 
 It has to be eaten cold because then it loses the aroma. 

 
 
 When you cut the ham, you must eat it, if not it will get dry. 
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