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COSTILLA IBERICA (SPARERIBS)

Location: Located in the thoracic cavity, there are two
costillas per pig. The costillas are the same cut as
spareribs here in the U.S.

Properties: This meat stands out for its intense juiciness
and flavour. Costillas contain a high bone to meat ratio;
the meat is highly marbled and infused with the acorn

rich flavour.

"Hueso de
Cuello" Espinazo

Cabecero Presa de Paleta

Aguja Solomillo

Presa o Bola




Spanish Name English Name

Costilla Spare Ribs

Product #

BEL160

Costillas are cut with one
uniform section, and two
tapered end pieces.

Belléta
Importers

LLC

Avg
Weight Avg Avg Avg

Weight Per PCs Units Case L(é;ls?h
Per PC Unit Per Per Weight (INC?H)
(LBS) (LBS) Unit Case (LBS)

6.29 6.29 1 3-4 22 25.5

Case Case
Width Height

(INCH)  (INCH)

8.66 5.5

Imported to the USA by Bellota Importers, LLC

www.bellotaimporters.com
4845 Massachusetts Ave. NW Washington DC 20016

202.595.3505



http://www.bellotaimporters.com/

