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01 Lanzarote
The Gastronomic Destination.

Lanzarote enjoys unique climatic conditions and soil 
characteristics, which generate huge biodiversity and, 
consequently, a great capacity to grow a wide variety of crops 
that are perfectly adapted to the local conditions.

The different mid-Atlantic, jable and volcanic soils allow for a 
diversification of crops and species of the same family, 
constituting a rich culinary heritage for the development of a 
unique gastronomy. 
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Ingenious Cuisine.

In this land, barely 100 kilometres 
from Africa, the traditional crops of 
potatoes, sweet potatoes, onions and 
grain are nurtured by dew and mist. 
They also thrive on that treasure that 
falls so rarely from the sky but when it 
does is stored in cisterns, gullies and 
ancient hydraulic engineering systems.
Women, men, soil and sea have 
cultivated the land here using 
observation, ingenuity and energy. 

This is the only way to produce the 
Los Valles potato, the jable sweet 
potato, the unprecedented wine from 
La Geria, the La Santa shrimp, the 
goat cheese, the salt created in pools 
by sea and sun, cherne (wreckfish), La 
Graciosa hake, and a long etcetera.

Saborea Lanzarote was born in 2010 
to protect and disseminate this 

Fifteen million years 
linked to the volcano and 
the Atlantic Ocean have 
turned the products of 
this land into small 
works of art. Lanzarote is 
an island of jable, ash 
and the humidity of the 
trade winds. Its 
gastronomy is the result 
of profound ecological 
knowledge and a 
singular nature.

cultural heritage – and the producers 
and artisans who sustain it –, offering 
a seal of quality endorsed by the 
Instituto de Calidad Agroalimentaria 
del Gobierno de Canarias (the Canary 
Islands Government Institute for 
Agri-Food Quality). 

These local products, made using 
sustainable techniques, are the 
protagonists of the biggest annual 
gastronomic event in the Canary 
Islands: the Festival Enogastronómico 
Saborea Lanzarote (the Tasting 
Lanzarote Food and Wine Festival) 
held in November in Villa de Teguise. 
This, together with the Lanzarote 
Wine Run, are two occasions on 
which you can experience the island's 
essence and meaning.



Saborea Lanzarote



02 The Brand
Saborea Lanzarote.

Lanzarote, with its Saborea Lanzarote brand, works to promote 
quality tourism based on the enhancement of local agri-food 
products, generating unique experiences associated with local 
gastronomy and the territory.

Saborea Lanzarote represents a commitment to food and wine
as a differentiating element of the tourist destination.
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The Brand
saborealanzarote.org

The digital platform 
Saborea Lanzarote 
promotes a circular, 
green economy, 
contributing to 
generating value and 
opportunities for our 
producers, and 
generating authentic 
experiences related to 
the territory.

FOTOGRAFÍA © Estudio Bruto



The Territory
La Geria.
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La Geria.

La Geria is a unique area of great scenic and cultural value, modelled by volcanic ash
and with a lunar appearance, achieving spectacular nuances in the Parque Nacional
de Timanfaya.

After the volcanic eruptions, 
the local peasants dug deep 
holes in the ash-covered land 
to reach the fertile soil. 
Although it might seem that 
this lapilli would be proble-
matic, at night it collects the 
humidity, providing the vines 
with the coolness and mois-
ture needed to thrive in the 
sunny days.

The stone walls built around 
the deep hollows provide 
shelter from the trade winds 
that blow over the island.
This curious form of cultiva-
tion can be seen mainly in 

the central area of the 
island, in the zone that goes 
from Manrique's Monument 
to Fertility to Uga. Along 
this road are located a wide 
variety of wineries, and we 
recommend stopping along 
the way to sample the wines 
made from the local grape 
variety, Malvasía Volcánica, 
while contemplating this 
unique landscape

FOTOGRAFÍA © Consejo DO Lanzarote



The Territory
El Jable.
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El Jable.

Jable is the local name 
for the remains of 
marine sediments that 
the winds have 
deposited over time in 
areas of the island that 
stretch from Famara 
(on the northwest 
coast), across the entire 
island to Puerto del 
Carmen and Playa 
Honda.

SAT El Jable (Sociedad Agraria 
de Transformación, an 

agricultural organization) aims 
to enhance the value of local 
and ecological agriculture in 

Lanzarote, employing criteria 
of sustainability, quality and 

authenticity in production, and 
promoting responsible and 

ethical consumption.



The Territory
Enarenados.
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Enarenados.

In these natural sandy soils, 
known as enarenados, the 
surface is covered by lapilli 
(volcanic ash) to conserve the 
humidity in the subsoil. When 
this technique was discovered, 
the system of cultivation was 
extended to other parts of the 
island, and artificial 
enarenados  were created in 
areas that had not been 
reached by the eruptions.

The enarenados permitted 
a change in the crops 

grown on the island, and 
the focus shifted from 

cereals to legumes, 
potatoes, sweet potatoes, 

pumpkins and other 
vegetables in the artificial 

enarenados, as well as fruit 
trees.



The Territory
Salt flats.

FOTOGRAFÍA © Salinas de Janubio
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Salt flats.

The salt flats of 
Lanzarote bring 
together agriculture 
and sea, nature and 
man. Normally, the salt 
pans are arranged on 
terraces, always 
adapting to the shape 
and slope of the site.

Janubio
Salt Flats

FOTOGRAFÍA © @monsoperez y @camejojuampi 



The Territory
The Chinijo Archipelago.
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The Chinijo Archipelago.

The Chinijo Archipelago, 
formed by La Graciosa, 
Alegranza, Montaña 
Clara, Roque del Este 
and Roque del Oeste, is 
located in the north of 
Lanzarote. This 
protected natural area 
of 700 km2 is the largest 
marine reserve in 
Europe.
 

From the Mirador del Río 
viewpoint, located on the Risco 
de Famara, at an altitude of 400 

metres, you can observe the 
spectacular landscape of the 

archipelago, as well as the 
narrow strip of sea that 

separates Lanzarote from La 
Graciosa, home to numerous 

marine species such as grouper, 
lobster and limpets. 



The Territory
Livestock.
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Livestock.

The goat, as the predominant animal, was an invaluable resource for the ancient 
aboriginal settlers. They provided milk, cheese, meat, fat and leather for clothing
and footwear. Their horns were also used as tools.

The predominant goat on 
the island is the "majorera" 
goat breed, which has a 
polychrome, rough 
appearance and is perfectly 
adapted to arid areas.



Products
Lanzarote DO Wine.
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Lanzarote DO Wine.

Lanzarote can be savoured through its wine. You can feel the minerals from the volcanic 
ash, the work of harvesting and the sea salt deposited on the vines. 

The island's unique grape variety, the Malvasía Volcánica, is a grape of great quality, 
brightness and perfume that combines all that is necessary to make a good wine: good 
alcohol content, balance, acidity and aroma.

Most of the harvest is 
used to make white 

wines, from dry, 
semi-dry, and 

semi-sweet, to sweet, 
liqueur wines, vintage 

and sparkling wines, 
however there are also 

excellent rosés and 
reds. The numerous 

national and internatio-
nal awards these wines 
win year after year are 
the best proof of their 

great quality.



Products
Cheese.
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Cheese.

Internationally distinguished in competitions such as the World Cheese Awards, 
Lanzarote's cheeses have formed an important part of the island's culture and tradition.

The production of cheese was a practice used by livestock farmers to conserve surplus 
milk. The goat breed found in Lanzarote is the majorera, standing out due to its milk 
production and its perfect adaptation to an arid environment.

The small artisan cheese dairies of Lanzaro-
te are grouped around the Asociación de 

Queserías Artesanales de Lanzarote 
(AQUAL, or Association of Artisan Cheese 

Dairies in Lanzarote), which focuses on 
creating a quality brand, providing its 

endorsement, image and a unique seal.

FOTOGRAFÍA © vallesestudiocreativo



Products
La batata (Sweet Potato).
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La batata (Sweet Potato).

Jable (land composed of 
marine sand of 
organogenic origin) is 
the setting for the 
cultivation of an 
original form of 
agriculture that creates 
an authentic product in 
Lanzarote's sweet 
potato.

This is a dry-farmed 
crop grown to meet 

unique criteria, 
producing a quality 

product with an 
exceptional flavour.



Products
Lentils.
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Lentils.

Lentils are one of the most important crops grown on the island of Lanzarote. The crop has 
a high protein content and is an excellent source of iron. The Lanzarote lentil, especially 
the medium-sized lentil, has enjoyed great recognition both on and off the island.

Harvesting is the most 
laborious aspect of 

producing this crop, since 
it is harvested by hand 

when the plant begins to 
turn yellow and before it is 

completely dry.



Products
La Papa de los Valles.

FOTOGRAFÍA © Estudio Bruto
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La Papa de los Valles.

The potatoes grown in the mountains and on the slopes of Los Valles, in the north of the 
municipality of Teguise, are one of Lanzarote's most appreciated gastronomic products. 
These are reddish-skinned potato varieties, which have been selected by the farmers of the 
area after many years of cultivation and are the varieties best adapted to the climatic 
conditions of the island.

Potatoes from Los Valles have 
their own quality seal, created by 
the Asociación de Agricultores 
Montaña de Los Valles.



Products
Salt.

FOTOGRAFÍA © Roberto Meijide
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Salt.

Sea salt produced by evaporation and traditional methods is a product of celebrated 
quality. The artisanal process guarantees the achievement of a bright, fresh salt, with no 
bitter taste and with all the trace elements provided by seawater, which guarantees the 
final purity of the product. 

04

This salt is highly 
prized for its 

cleanliness, with 
no contamination 

from soil.

FOTOGRAFÍA © Salinas de Janubio



Products
Bluefin Tuna.
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Bluefin Tuna.

Canary bigeye tuna or 
bluefin tuna, the largest of 
the tuna species, is also one 
of the most expressive in 
culinary terms. The 
historical fishing tradition 
and the sustainability of the 
method used to catch tuna in 
the Canary Islands make it 
possible to sample this 
exquisite delicacy brought 
directly from the ocean to 
your plate.

The traditional fishing 
method ensures the 

quality and freshness of 
this Mid-Atlantic product.



Products
La gamba de La Santa.

FOTOGRAFÍA © Estudio Bruto
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La gamba de La Santa.

Gamba de La Santa, or 
soldier striped shrimp to the 
rest of the world, is a very 
abundant crustacean that 
lives at depths of between 50 
m and 650 m, but there are 
larger populations at depths 
of between 120 m and 350 m.  
Its flavour and texture are 
exquisite and it has come to 
be appreciated as a real 
delicacy of our seas.

Catches of this 
crustacean are made 
off the waters to the 

northwest of 
Lanzarote.



FOTOGRAFÍA © Lanzarote Wine Run

Experiences
Lanzarote Wine Run
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Experiences
Lanzarote Wine Run

The more than 5,200 
hectares that make up our 
black desert are the 
principal cradle of an 
experience that promotes 
viticulture, sustainability 
and respect for a fragile 
territory, the result of the 
ingenuity and sweat of the 
men and women of 
Lanzarote.

FOTOGRAFÍA © Lanzarote Wine Run

This is landscape as the 
main source of wealth 
– forever linked to the 
primary sector, and to 

a unique gastronomy 
full of pure, fruity, 
mineral flavours – 

perfect for a traveller 
in search of authentic 

experiences.



Experiences
Saborea Lanzarote Food and Wine Festival
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Festival Enogastronómico Saborea Lanzarote

The island's gastronomic 
culture and local, authentic 
and original products are the 
values promoted by the 
Saborea Lanzarote Food and 
Wine Festival, offering an 
experience where you can 
share avant-garde 
gastronomic conceptions with 
the participation of local 
producers, wineries, cheese 
makers, artisans and chefs, 
along with prestigious 
national and international 
Michelin-starred chefs.

The organisation is 
working on a new 
edition, the tenth, 
combining online 

formats with a 
face-to-face 

element, promoting 
the transfer of 

knowledge and 
innovation.

festivalsaborealanzarote.com



saborealanzarote.org




