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ABOUT US

Cordenor is a Spanish livestock company based in Lorca, in the Region of Murcia.
This region is known for its Mediterranean climate, featuring mild winters and warm
summers, which, combined with the richness of its soils and access to natural
pastures and fresh forages, creates an ideal environment for raising high-quality
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We specialize in the breeding and management of our own lambs, allowing us to
ensure comprehensive control of product traceability from its origin to the end of
the supply chain. We take pride in working exclusively with slaughterhouse part-
ners who hold HALAL, Animal Welfare, and IFS Global Markets Food certifications,
ensuring the highest standards of quality and respect at every stage of the process.

As a livestock company with extensive experience in logistics management, we are
equipped to supply our lambs efficiently to any part of the world, always guarantee-
ing the freshness and quality of the product in each delivery.
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Spanish lamb is raised across various regions of the country, but it is particularly
prevalent in the central-southern area, where the warm climate characterized by
hot summers and mild winters favors its development. The diet of these lambs,
based on natural pastures and local forages, contributes to making their meat
lean, tasty, and highly valued both in the national and international markets.

Spanish lamb meat is appreciated for its purity and high quality, attributes that
stem from its rearing in natural environments and a balanced, healthy diet. Con-
sidered a luxury product, the quality of the meat justifies its premium price. Nutri-
tionally, this meat is rich in essential fatty acids such as omega-3s and in antioxi-
dants, thanks to a controlled diet that includes cereals and various forages. This
results in an exceptionally  tender, juicy, and soft meat.
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