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International Cheese Fair
of Albacete
FIQAB, International Cheese Fair of Albacete, has been
created with MANCHEGO CHEESE as its host, which is
undoubtedly one of the best-known cheeses in the world.
Castilla-La Mancha, through one of its hallmarks, Manchego
cheese, is hosting an international fair dedicated to cheese
culture, which will bring together cheese producers from all
over the world. A fair to get to know and appreciate cheeses
from around the world and the world of cheese, with a wide
range of activities, workshops, tastings, conferences, shows...
Manchego cheese is not just another cheese. In Castilla-La
Mancha we can be proud to be the producers of the bestknown Spanish cheese in the world.
Manchego cheese is, to this day, our most prized
gastronomic and cultural treasure. It is a cheese with a
prestige forged over the years and a standard-bearer for the
land from which it originates.

On a business level, its production means the expansion
of jobs in areas where depopulation is a fact, offering an
opportunity to young people. It has become a market leader
on an international scale.
According to the document “Data on Protected Designations
of Origin (P.D.O.), Protected Geographical Indications (PGI)
and Traditional Speciality Guaranteed (TSG) of Agri-food
Products YEAR 2020”, published on the website of the Ministry
of Agriculture, Fisheries and Food, the economic value of
the Spanish cheese PDOs/PGIs is 300.01 million euros, of
which 189.06 million euros correspond to the PDO Manchego
Cheese, which represents 63.02% of the value of the cheese
PDOs/PGIs existing in Spain.
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Manchego cheese is taking the name of Castilla-La Mancha
to all corners of the world, highlighting not only the product
but also the rural environment from which it is extracted an
incomparable raw material: the milk of the Manchega sheep
breed.
Manchego cheese is in fashion and has become part not
only of our food but also of our leisure and tourism: cheese
tastings, visits to cheese dairies, food and wine pairings,
workshops, gastronomic routes...
With such a cheese as a host, La Mancha could not miss
hosting an international fair to welcome top quality cheeses
from all over the world.

FIQAB
OBJECTIVES
Promote and enhance the
value of Manchego cheese
culture
Disseminate and promote
cheese culture at national and
international level
Highlight the importance
of agriculture and livestock
farming in Castilla-La Mancha
Educate about cheese, learn
about and identify types of
cheese
Address innovative aspects of
the dairy and cheese sector
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Generate business between
exhibitors and visitors
Offer new experiences to
visitors
Make people aware of the
existing offer
Promote Albacete, its province
and the region of Castilla-La
Mancha as a gastronomic
tourist destination
Offer citizens an alternative
leisure activity through show
cooking, workshops, tastings,
conferences…

FIQAB International Cheese Fair of Albacete
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WHO IS FIQAB AIMED AT?
PROFESSIONALS
Companies from Castilla-La Mancha,
national and international companies
related to the world and culture of CHEESE.

VISITORS
For those who are interested in and like
the world of cheese, learning, enjoying and
experiencing new sensations. The Albacete
International Cheese Fair is a unique
experience for the senses and a unique
experience to get to know the cheeses of La
Mancha, those of the rest of Spain and the
most important cheeses in the world.

SPONSORS
Public or private companies interested
in advertising and collaborating in FIQAB
International Cheese Fair of Albacete.
Consult possibilities with the IFAB
management.

SECTORS
Producers and processors of cheese and dairy
products
Protected Designations of Origin
Cheese sector professionals
Dairy sector professionals
Distributors
Training
Sustainability, integration and rural development
Livestock and cheese technology
Cheese culture
Cheese-making techniques
Cheese gastronomy
Specialised cooks and chefs
Rural areas and cheese production
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Gastronomic tourism
Rural tourism
Women in the rural environment

DATA SHEET
Designation

FIQAB, International Cheese Fair of
Albacete

Type

Sectorial

Place of holding:

Recinto Ferial de Albacete

Date:
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6, 7, 8 de October 2022

Timetable:

Thursday : 11:00 a 22:00h
Friday: 11:00 a 00:00h
Saturday: 11:00 a 00:00h

Entry ticket:
5 euros

Organised by:

Albacete City Council, Albacete Provincial
Council, Castilla-La Mancha Regional
Government, IFAB.

In collaboration with:

Regulatory Council of the Manchego
Cheese D.O. Foundation.

AGRAMA (Association of Breeders of
Manchega Breed Select Sheep Breeds).

Castilla-La Mancha Culinary Academy.

Contact:

info@feriadelquesoalbacete.com

SHOWCOOKING

By the best chefs of Castilla-La Mancha,
Michelin stars, Soles Repsol, Broches
Gastronómicos del Medio Rural, among
others.

WORKSHOPS

Workshops on different themes related to
cheese and dairy products, aimed at all
audiences so that visitors can spend a few
days of leisure and fun with healthy activities.

CONFERENCES AND LECTURES
There will be lectures, conferences and
presentations on current topics of interest to
the public, with personalities related to the
world of cheese.

AND MUCH MORE

Competitions, tastings, exhibitions, shows...
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ACTIVITIES

More info at www.feriadelquesoalbacete.com

WHERE WILL
FIQAB BE HELD?
The Recinto Ferial de Albacete was built in 1783, dedicated
exclusively to the celebration of the patron saint’s festival. It is a
unique construction in Spain, declared an Asset of Cultural Interest
with the category of Monument.
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The Fair Grounds are made up of a circular space which is
accessed through the narrower Central Promenade, giving it the
typical frying pan shape that gives it its nickname. The widest area
is made up of three rings, in the Central Circle or First Ring is the
Templete de la Feria, the main stage for the celebrations.
The fair building is an example of La Mancha architecture oriented
towards commercial activity. The value of this building goes
beyond its constructive characteristics or the originality of its floor
plan. It is the best-known building in Albacete, as the Albacete Fair
is held here for 10 days a year, from the 7th to the 17th of September.
It is undoubtedly one of the most representative buildings of the
city and perhaps the most loved by the people of Albacete.

WHEN?

From 6 to 8 October 2022
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WHY IN
ALBACETE?
Because Albacete has a privileged location, and a transport
network that makes it a very accessible city, just an hour and
a half from Madrid by AVE high-speed train, it is a key location
between the centre of the peninsula and the Levante region.
Because Albacete is a dynamic and friendly city, with a lively
atmosphere and a wide range of fairs and events held throughout
the year.
Because Albacete has a wide range of hotels and restaurants
adapted to all budgets and a great gastronomy, traditional
cuisine, signature cuisine... and some wonderful chefs.

DO YOU WANT TO KNOW MORE?

REGULATORY BOARD OF THE MANCHEGO CHEESE D.O.
FOUNDATION

www.quesomanchego.es

www.agrama.es

MANCHEGO CHEESE is a pressed cheese made from
Manchega breed sheep’s milk, matured for a minimum of 30
days for cheeses weighing 1.5 kg or less, and 60 days for other
formats, with a maximum of 2 years.

It is the National Association of Breeders of Manchega Breed
Sheep, which brings together breeders who work to improve
the productivity and quality of the Manchegan sheep
sector.
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1. The term ‘Denominación de Origen Queso Manchego’
must appear on the commercial label of the cheese.
If the cheese is made with raw milk, this fact may
be stated on the label with the legend “artesano”
(artisanal).
2. Casein plate in the shape of a circular crown. On the
opposite side to the commercial label, the words ‘D.O.P.
QUESO MANCHEGO’ and a series of five digits and three
letters will appear embedded in the rind. For a period of
time, this label will coexist with the old one.

3. Back label attached to the commercial label, with the
logo of the Designation of Origin. In the case of small
cheeses or wedges, the back label must be marked in
the top right-hand corner with a blue or green stripe,
respectively.
4. Distinctive European logo with which the European Union
identifies the Protected Designations of Origin. It is found
on the commercial label of Manchego cheese.

The origin of the MANCHEGA SHEEP has to be sought among
the primitive Mediterranean sheep that formed the first
branch of the species, which after its western expansion
occupied part of the territory until it formed the so-called
Ovis Aries Cetibericus, and from there, until its definitive
settlement, where it diversified to form the Spanish breeds
(Aragonese, Castilian, Alcarreña, Segureña); the French
breeds (Lacaune and Alpine) and the Portuguese breeds
(Bordaleira).
The MANCHEGA SHEEP is found mainly in the region of La
Mancha (90%). The region of La Mancha is located in the
South Central Subplateau of the Iberian Peninsula, with an
area of approximately 34.000Km2, with an altitude of over
600 metres in most of its surface, between the Serranía de
Cuenca to the Montes de Toledo and the Penibetic System,
located within the provinces of Albacete, Ciudad Real,
Cuenca and Toledo.
It can also be found in Madrid, Valencia, Castilla y León,
Andalusia, Portugal and South America.
The MANCHEGA BREED has two varieties, White and Black,
with identical morphological, functional and genetic
native characteristics, except for the colour of the skin
and wool. The white variety is officially catalogued as an
autochthonous breed for promotion, while the black variety,
due to its much smaller number of animals, is catalogued as
an autochthonous breed in danger of extinction.
SHEEP’S MILK has a stronger flavour than cow’s milk, but it
is also more digestive, provides more nutrients, has more
calcium, proteins and fats and is very rich in iron. Most of
the sheep’s milk is used for the production of MANCHEGO
CHEESE.

DO YOU WANT TO
BE AN EXHIBITOR?
One of the great assets of the fairs is the large number of visitors,
FIQAB gives you the opportunity to reach thousands of visitors in just
three days. It is a perfect opportunity to showcase your company,
your products and services, and to attract new customers. FIQAB is
a fair organised with all the professional guarantees backed by our
more than 20 years organising fairs.
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CONTACT

expositores@feriadelquesoalbacete.com

www.feriadelquesoalbacete.com

967 550 448
676 237 395
607 698 777

PRICES
MODULAR STAND 10 M2

222,50 €

445,00 €

50%
OFF

SPECIAL
PROMOTION
1STEDITION

MODULAR STAND 16 M2

316,00 €

632,00 €

MODULAR STAND 20 M2
756,00 €

MODULAR STAND 30 M2

533,50 €

1067,50 €

MODULAR STAND 32 M2

564,50 € 1129,50 €

13 |

FIQAB International Cheese Fair of Albacete

378,00 €

For any other size of stand or extra services please contact IFAB: expositores@feriadelqueso.com

These prices include:
10% V.A.T
Compulsory Registration fee
Civil liability insurance
Single-phase electrical panel
Stand lighting
Lettering on the front

THANK YOU!

www.feriadelquesoalbacete.com

