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SALON GOURMETS UNVEILS SPAIN’S BEST CHEESES AT
THE 16TH GOURMETQUESOS CHAMPIONSHIP

Spain’s most prestigious cheese competition selected the country’s finest cheeses on Monday at Salén
Gourmets, awarding first, second and third prizes in each of the 20 categories featured in the
competition, in which more than 800 cheeses took part

Next Thursday, the final day of Salon Gourmets, will also see the announcement of the overall winner of the
Best Cheese in Spain 2026 award and the Gold Champion in the Cheese from Spain Awards (ICEX) category,
an award designed to support Spanish producers with export potential
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Madrid, 14 April 2026.— The 39th edition of Salén Gourmets, the world’s leading quality food and drink fair, has hosted
the 16th GourmetQuesos, the 2026 Championship of Spain’s Best Cheeses, in which more than 800 cheeses took part.
On the opening day, the jury, comprising 64 judges, awarded first, second and third prizes in each of the 20 categories
covered by the competition. Next Thursday 16th, the closing day of Salon Gourmets, the overall winner of the Best
Cheese in Spain 2026 and the Champion Gold in the Cheese from Spain Awards (ICEX) category will also be
announced, an award designed to support Spanish producers with export potential. All the finalists are present during
the SG event in the Cheese Tunnel, an exclusive space designed for tasting the cheeses first-hand.

List of winners in the various categories of the 2026 GourmetQuesos Championship:

Category 1: Semisoft cow’s raw/pasteurized milk

GOLD: Rey Silo Blanco, Ernesto Madera Lopez. Pravia, Asturias.
SILVER: Prestes DOP Tetilla, Queixeria Prestes. Vilalba, Lugo.
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BRONZE: Eume DOP Tetilla, Queserias del Eume. As Pontes, A Corufia.
GOLD ICEX: Prestes DOP Tetilla, Queixeria Prestes. Vilalba, Lugo.
GOLD ICEX: Rey Silo Blanco, Ernesto Madera Lépez. Pravia, Asturias.

Category 2: Hard cow’s raw milk

GOLD: Urrezko, Queseria Pittika, Erratzu, Navarra.

SILVER: Mourelo, Quintian. Friolfe-O Paramo, Lugo.

BRONZE: Subaida afiejo DOP Mahdn-Menorca, Quesos Subaida.
Es Mercadal, Menorca.

Category 3: Hard cow’s pasteurized milk

GOLD: Anejo Sefiorio de Cameros, Lacteos Martinez. Haro, La Rioja.
SILVER: Dofia Cobifia curado, Cobideza. Agolada, Pontevedra.
BRONZE: Palo Santo do Camifio 200 dias, Central Lechera Gallega.
Cuntis, Pontevedra.

Category 4: Semisoft goat’s raw/pasteurized milk

GOLD: Queso semicurado al vino Caprillice, Agotzaina. Elche, Alicante.
SILVER: Queso semicurado de Raza Payoya El Gazul, Queseria El Gazul.
Alcala de los Gazules, Cadiz.

BRONZE: Cabra semicurado Los Cameros, Lacteos Martinez. Haro, La Rioja.

Category 5: Hard goat’s raw milk
GOLD: Balanchares curado leche cruda ecoldgico, Queseria de la Sierra

Subbética. Zuheros, Cordoba.

SILVER: Pajonales curado, Quesos Bolafios. Las Palmas de Gran Canaria.
Las Palmas.

BRONZE: Hacienda Zorita, Hacienda Zorita-Farm Foods. Valverddn,
Salamanca.

GOLD ICEX: Reserva natural al pimenton, Agammasur, S. Coop.
Andaluza. Colmenar, Malaga.

Category 6: Hard goat’s pasteurized milk

GOLD: Flor del Torcal, Campyserr. Antequera, Malaga.

SILVER: Payoyo curado de cabra, Payoyo, Villaluenga del Rosario, Cadiz.
BRONZE: Emborrizado Montes de Malaga, Agammasur, S. Coop.
Andaluza, Colmenar, Malaga.

GOLD ICEX: Emborrizado Montes de Malaga, Agammasur, S. Coop.
Andaluza, Colmenar, Malaga.

Category 7: Semihard mixed milk

GOLD:Los Cameros Mezcla, Lacteos Martinez. Haro, La Rioja.
SILVER: Palo Santo do Camifio Seleccidn, Central Lechera Gallega.
Cuntis, Pontevedra.
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BRONZE: Pefia Quebrada mezcla, Quesos de Ruesga. Valle de Ruesga, Cantabria.

GOLD ICEX: Los Cameros Mezcla Semi, Lacteos Martinez. Haro, La Rioja.
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Category 8: Hard mixed milk

GOLD: La Pastora de Grazalema mezcla curado, La Pastora de Grazalema.
Grazalema, Cadiz.

SILVER: Los Cameros mezcla curado, Lacteos Martinez. Haro, La Rioja.

BRONZE: Valle de San Juan ibérico afiejo, Valle de San Juan Palencia. Villarrabé,
Palencia.

Category 9: Soft paste moldy rind

GOLD: Muzquia, Lacteos Romero Peldez. Guarroman, Jaén.
SILVER: Marcos Conde pasta blanda, Queserias de Zamora.
Morales del Vino, Zamora.

BRONZE: Trisquell, Quesos Feijoo. Celanova, Ourense.

Category 10: Soft paste washed rind

GOLD: Bombdn Rufino, Quesos Rufino. Oliva de la Frontera, Badajoz.
SILVER: Lamerdn, Agropecuaria Saldanesa Tecnipec. Moslares de la Vega, Palencia.
BRONZE: Golany, Formatges La Balda. Sant Marti de LIémena, Girona.

Category 11: Soft paste with vegetal coagulant

GOLD: Cremositos del Zujar, Arteserena. Campanario, Badajoz.
SILVER: Cafiarejal Cremoso Mini, Cafiarejal. Pollos, Valladolid.
BRONZE: Flor de |la Dehesa DOP Torta del Casar, Queseria Los
Casarefos. Casar de Caceres, Caceres.

Category 12: Semihard sheep’s raw milk

GOLD: 1857 Valdivieso DOP Manchego, Explotaciones Agricolas Valdegar. Alcazar
de San Juan, Ciudad Real.

SILVER: Ntra. Sra. Fuentes semicurado DOP Queso Manchego, Quesos Artesanos
Villarejo. Villarejo de Fuentes, Cuenca.

BRONZE: Moraleda semicurado, Quesos Moraleda. Dos Barrios, Toledo.

GOLD ICEX: Ntra. Sra. Fuentes semicurado DOP Queso Manchego,

Quesos Artesanos Villarejo. Villarejo de Fuentes, Cuenca.

GOLD ICEX: 1857 Valdivieso DOP Manchego, Explotaciones Agricolas Valdegar.
Alcazar de San Juan, Ciudad Real.

Category 13: Semihard sheep’s pasturized milk

GOLD: Cabesota con flores comestibles, Cabesota. Bolafios de Calatrava,
Ciudad Real.

SILVER: Valdehierro semicurado DOP Manchego, Quesos Cristo del
Prado. Madrilejos, Toledo.

BRONZE: 1949 Oveja, Quesos Feijoo. Celanova, Ourense.

Category 14: Hard sheep’s raw milk

GOLD: Abuelo Ruperto, Quesos Ruperto. El Mirador, San Javier. Murcia.

SILVER: Villarejo curado en miel y orégano, Quesos Artesanos Villarejo. Villarejo
de Fuentes, Cuenca.

BRONZE: Villarejo curado en Manteca, Quesos Artesanos Villarejo.



® ACCION Y 39 SALON
COMUNICACION GOURMETS

Villarejo de Fuentes, Cuenca.

Category 15: Hard sheep’s pasturized milk

GOLD: Cerro del Angel Manteca Floral, Quesos Villadharo. Villaescusa de Haro,
Cuenca.

SILVER: Campollano curado corteza natural, Food Manchegos. Ciudad Real.
BRONZE: Castillo Pefias Negras curado pimentdn, Artesanos Pefias

Negras de Mora. Mora, Toledo.

Category 16: Aged sheep’s raw milk
GOLD: Ojos del Guadiana Etiqueta Negra DOP Manchego, Manchega Ojos del
Guadiana. Daimiel, Ciudad Real.

SILVER: 1857 Valdivieso afiejo DOP Manchego, Explotaciones Agricolas Valdegar.
Alcazar de San Juan, Ciudad Real.

BRONZE: Campollano afiejo madurado con manteca, Food Manchegos. Ciudad
Real.

Category 17: Ripened acid coagulated

GOLD: Moluengo, Quesos La Rueda del Cabriel. Villamalea, Albacete.
SILVER: Ondare, Gaztagune. Aia, Guipuzcoa.
BRONZE: Capra, Lacteos El Pastor del Valle. Alhaurin El Grande, Malaga.

Category 18: Blue

GOLD: Savel, Airas Moniz. Chantada, Lugo.

SILVER: Tozudo, Vallelongo. Sancedo, Sancedo, Ledn.

BRONZE: Azul Ruperto, Quesos Ruperto. El Mirador, San Javier, Murcia.
GOLD ICEX: Estrella La Peral, Quesos La Peral. lllas, Asturias.

GOLD ICEX: Savel, Airas Moniz. Chantada, Lugo.

Category 19: Smoked

GOLD: Fontelas DOP San Simdn da Costa, Javier Lépez Pifiedo.

San Simén -Vilalba, Lugo.

SILVER: Las Cuevas DOP Queso Palmero, Felix Alberrto Gil Rodriguez.
Puntagorda, Tenerife.

BRONZE: Martina Eta DOP Idiazabal, Jon Garoa. Zerain, Gipuzkoa.

Category 20: With condiments added

GOLD: Valleclaro, Lacteos Romero Peldez. Guarroman, Jaén.
SILVER: Zielo, La Zarcillera. Zarcillera de Ramos, Murcia.

BRONZE: Rebollin Rojo DOP Afuega’l Pitu, Valcor Sdad. Coop. Astur.
La Espina, Asturias.

GOLD ICEX: Cheeses entered in the Cheese from Spain Awards, a category sponsored by ICEX, Spain’s Trade and
Investment Agency.

HIGH-RESOLUTION PHOTOS HERE: ®GG



https://www.dropbox.com/scl/fo/06ig3afpln89ed7pxewff/AFId2S7DECi0T9mctD311Ag?rlkey=qdo87aj8pskztai668lcatxcb&e=3&dl=0
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