PRESS DOSSIER Restaurants from Spain — Award Ceremony
July 20%, 2022

1. THE CERTIFICATION PROCESS

RESTAURANTS FROM SPAIN is a certification given by the Spanish Ministry of Trade, Industry
and Tourism to restaurants around the world that meet certain criteria:

- At least one person can speak to the clients in Spanish and can explain the
concept behind the restaurant and its menu.

- A chef who is qualified to prepare Spanish dishes and recipes.

- A predominance of Spanish dishes and recipes, at least 60% of the menu.

- PDO (protected designations of origins) / PGl (protected geographical
indications) ingredients from Spain. One of these ingredients must be extra
virgin olive oil, cheese, ham, or other Spanish cured meats.

- 30% of the wines in the wine list must be Spanish PDO or PGI, and the wine list
must contain at least 5 Spanish PDO or PGI wines.

- Communication media platforms that show the Spanish identity of the
restaurant.

- Fully equipped restaurant kitchen

e What was the process like?

Each restaurant was asked to fill in a form, which was afterwards reviewed by the Spanish
Economic and Commercial Office in Vietnam. If the restaurant appeared to meet the criteria, an
appointment was arranged in which representatives from the office visited the restaurant and
checked all the information. This was done by conducting interviews and taking pictures of the
menu, the wine list, the dining area, and the kitchen.

All this information was then sent to the central offices in Madrid, Spain. There, both the forms
filled in by the restaurant and the information collected by the representatives in Vietham were
reviewed by a professional committee, which in turn decided whether to award the
certifications.

In Vietnam, all the restaurants that took part in the process were certified.

As of today, 173 restaurants have received this certification around the world. With 6 certified
restaurants, and followed by Thailand, Malaysia and Taiwan, with 2 certified restaurants each,
Vietnam is one of the highest awarded countries in South East Asia only after Singapore, which
boasts 15 certifications.
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1. QUY TRINH CAP CHU'NG NHAN

RESTAURANTS FROM SPAIN 13 chirng nhan duoc cap bdi B6 Thuong mai, Cong nghiép va Du
lich Tay Ban Nha cho cac nha hang trén khap thé giéi dat dl cac tiéu chuan sau:

- C6 it nhat mdt ngudi cé thé trao dbi vdi khach hang bang tiéng Tay Ban Nha va
c6 thé giai thich concept va thuc don cla nha hang.

- Dau bép dd kha ndng ché bién va sang tao thuc don cdc mon an Tay Ban Nha.

- Lay mén an Tay Ban Nha lam chd dao, chiém it nhat 60% thuc don.

- Nguyén liéu PDO (chi dan xudt x& dugc bdo ho) / PGl (chi dan dia ly dwoc bao
ho) tir Ty Ban Nha. B3t budc c6 mdt trong cac nguyén liéu nhu dau 6 liu dic
biét nguyén chat, phd mai, jamon hodc mét loai thit ngudi Ty Ban Nha khac.

- 30% rwou vang phai la reou PDO hodc PGI, va cé it nhat 5 loai rwou vang PDO
hodc vang PGI Tay Ban Nha .

- C4c nén tang truyén thong thé hién ban sac Tay Ban Nha cla nha hang..

- Nha bép duoc trang bi dd tiéu chuin nha hang.

e Qua trinh nay dién ra nhu thé nao?

Mbi nha hang sé duoc yéu cau dién thong tin vao biéu mau dé Thuong vu Tay Ban Nha xem xét.

NéEu nha hang dép rng céc tiéu chi, Thuong vu s& hen tham nha hang va gap g& dai dién nha
hang dé kiém chirng cac thong tin d3 dugc cung cip thong qua phdng van va chup anh thuc
don, danh muc rugu vang, khudn vién phuc vu va khu viee bép.

Tat ca cac thong tin nay sau d6 dugc glri vé van phong tru s& tai Madrid. Tai ddy mét héi dong
chuyén gia xem xét cac théng tin dwoc cung cap bdi nha hang va bao cdo cla co quan dai dién
tai Viét Nam trudce khi quyét dinh cé cap chirng nhan cho nha hang hay khéng.

T4t ca cac nha hang tai Viét Nam tham gia (rng clr déu d3 dwoc cdp chirng nhan.

Cho t&i hdm nay, cé tong s6 173 nha hang trén toan thé gidi da dugc nhan chirng nhan nay. Véi
6 nha hang, Viét Nam |3 mot trong nhirng qudc gia tai Dong Nam A cé s6 lwvgng nha hang dat
chirng nhan cao nhat khu vuc, dirng trén Thai Lan, Ma Lai si a va Dai Loan- mbi nwdc ¢é hai nha
hang- va chi dirng sau Sing ga po- v@i 15 chirng nhan d3a dugc trao.
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2. INGREDIENTS FROM SPAIN

Spanish cuisine is known for its simplicity and for the minimal transformation required from the
original ingredients to the final dish. For this reason, good Spanish cuisine is intrinsically linked
to quality Spanish ingredients. What are some of these ingredients?

Pimentdn de la Vera, a smoked paprika from Extremadura in Western Spain. Pimenton de la
Vera is a product of smoky, intense, and penetrating flavor and aroma, due to the drying process
of the peppers by using smoke. The smoke comes from the local oak trees and gives an
extraordinary taste to the paprika. As for its color, it is intense red with relative brightness. Both
its flavor, aroma and color are highly stable over time.

Azafran or saffron. Its sweetly pungent aroma infuses everything from paellas to roast suckling
pig, soups, sauces, and even ice cream, making it an extremely versatile spice as well as a highly
exclusive one. This highly aromatic saffron comes from the fields of Castilla-La Mancha in central
Spain, the land of Don Quixote. Spanish saffron is the only saffron in the world with PDO, and
it’s set apart from saffron produced elsewhere by its bright red color and explosive aroma.

Cerdo Ibérico or Ibérico Pork. Ibérico Pork comes from the distinctive Black Iberian Pig. Native
to the Iberian Peninsula, the pigs’ special diet of acorns and elements of the natural forests in
these areas impacts the meat directly, giving it a nutty, evocative flavor. Black Iberian Pigs, also
known as Pata Negra, are bred to contain a higher fat content than many other pigs, which
means that the meat they produce has a delightful tenderness.

Iberico pork also produce amazing quality cured meats, and the star ingredient Jamén Ibérico
(or iberico ham). Iberico ham preparation requires specific spices and salt, and the process itself
is carried out only subject to strict temperature limits and humidity levels. To experience the full
taste of the Iberico ham, the ham is cut into thin strips. In Spain, there is a special technique for
slicing jamon, and the slicing specialists are called cortador.

Aceite de oliva or olive oil. Spain grows over 260 varieties of olives, enabling olive oil from Spain
to have the widest array of flavors and aromas. Extra-virgin olive oil is the highest quality among
olive oil. Because the olives are free from defects and picked at peak ripeness, they have
excellent flavor and aroma, providing a feast for the senses. Some of the most popular varieties
of olive oil found in Spain are:

Arbequina: This variety is characteristic of the northeast, although its growth has spread to
practically the entire country. Arbequina olives produce a very fluid and sweet oil, in which it is
almost impossible to perceive bitter or peppery flavors, with a fruity aroma of olives, apple,
banana and almond.

Picual: It is the most abundant variety in Spain and the world. There are currently approximately
900,000 hectares of production area in Spain. Picual oil is prized for its high stability (resistance
to oxidation) which gives it great resistance to high temperatures, and it is ideal for preserving
raw or cooked foods.

Arroz Bomba. Bomba rice is short grain pearl white rice that is cultivated in eastern Spain, in the
region of Valencia. In Spanish, bomba is the word for bomb. Bomba rice gets its name thanks to
its unique quality of water absorption, as it can absorb three times its volume without bursting.
Since it can absorb a large amount of broth, it can keep an intense flavor. Due to its amazing
properties, this type of rice the perfect ingredient for paella, one of the most popular Spanish
dishes.

FWS ) from Spain
=
#= =~ 1czX =



PRESS DOSSIER Restaurants from Spain — Award Ceremony
July 20%, 2022

2. NGUYEN LIEU TU TAY BAN NHA

Am thyc Tay Ban Nha duoc biét dén véi sw don gidn va sy bién ddi t&i thiéu tir nguyén liéu thanh mén
4n. Do d6, d6 &n Tay Ban Nha ngon gin chit véi nguyén liéu Tay Ban Nha hao hang. M6t vai nguyeén liéu
trong s6 dé 1a gi?

Pimentdn de la Vera, mot loai bot &t xdng khoi vung Extremadura & phia tdy Tay Ban Nha. Pimentén de
la Vera c6 vi khéi, ddm va ddm huwong vi do duoc sy kho bang khéi. Khéi duoc tao ra tir gb soi ban dia
dem lai cho b6t &t hwong vi déc ddo. V& mau sic, nguyén lidu cé mau dé dam hoi sang. Gia vi nay giir
duwoc cd huong vi va mau sdc tuwong doi lau dai.

Azafran hay nhuy nghé tay saffron. Vi sdc sdo ndng nan cua loai gia vi nay duoc st dung rong rii tir paella
dén lon sira quay, cdc moén xip, moén x8t hay tham chi cd kem nén cé thé noi day 1a mét loai gia vi vira rat
linh hoat vira vd cliing chuyén biét. Gia vi nu hoa nghé tdy dam da nhat dén tir cac cach dong vung Castilla-
La Mancha thudc trung phan Tay Ban Nha, qué nha cla Dén Qui hd té. Saffron cla Tay Ban Nha la loai
saffron duy nhat trén thé gidi duoc bdo hd vé xust chi dan xuat x&, va khac biét véi moi loai saffron cac
noi khac do cé mau dé tuoi sang dic trung va hwong thom bung né.

Cerdo Ibérico hay thit heo Ibérico. Thit heo Iberico 13 san phadm tir giéng heo den Iberia dic biét. C6 ngudn
gdc tlr ban do lberia, ché dd an udng déc biét cla lgn véi qua séi va cac thire an tir rirng ty nhién & nhitng
khu vire nay tdc dong truc ti€p dén thit lon, tao vi hat phi va dac biét gy an tugng. Heo Iberia den, con
duwoc goi la Chan Pen, dugc nudi d& c6 ham lwong chat béo cao hon nhiéu loai heo khéac, cé nghia la thit
clia giéng heo nay cé d6 mém hap dan.

Thit lon Iberico cling 13 nguyén liéu cho cac sdn pham thit ngudi chat lvong xuat sic, va mén Jamén Ibérico
ndi tiéng. Viéc ché& bién dui heo mudi Iberico doi hoi cac yéu ciu vé gia vi va mudi cu thé, qua trinh san
xuat phai dugc tién hanh trong cac diédu kién vé nhiét d6 va d6 4m nghiém ngat. D& thudng thirc tron ven
huwong vi clia dUi heo mudi Iberico, dui heo mudi s& dugc xé thanh céc lat mong. & Tay Ban Nha cé mot
ky thuat dic biét dé cat lat jamon, va céc chuyén gia cat lat duwoc goi 1a cortador.

Aceite de oliva hay |13 dau 6 liu. TAy Ban Nha tréng hon 260 loai 6 liu nén dau 6 liu tir Ty Ban Nha cé
hwong vi va mui thom vé ciing phong phu. Dau 6 liu extra virgin 13 loai cé chat lugng cao nhat trong s6
céc loai dau 6 liu. O liu duoc chon lam dau nay 13 nhitng qua hoan toan khong cé khiém khuyét, duoc thu
hoach dtng dé chin d& mang lai huwong vi va mui thom tuyét hao tao han hoan cho cac gidc quan. Mot s6
loai dau 6 liu phd bién nhat & Tay Ban Nha la:

Arbequina: Giéng nay |a dic trng clia vung ddng bac, méc du hién nay d3 duwoc trong rong khdp dat nuwdc.
O liu Arbequina cho ra dau rat mwot va ngot, trong dé gan nhu khéng thé cdm nhan duoc vi dang hodc vi
cay, v&i huwong thom trai cay cuta 6 liu, tdo, chudi va hanh nhan.

Picual: Pay la giéng phd thdng nhat & Tay Ban Nha va thé gidi, hién cé khodng 900.000 ha dién tich canh
tac & Tay Ban Nha. Dau Picual dwgc danh gid cao bai tinh 6n dinh cao (kha nang chéng oxy héa), gitip dau
c6 kha nang chiu nhiét d6 cao va rat ly twéng dé bdo quan thuc phdm séng hodc nau chin.

Arroz Bomba. Gao bomba 13 loai gao hat ngdn c6 mau trang ngoc trai dugc trong & phia ddong Tay Ban
Nha, vung Valencia. Trong ti€ng Tay Ban Nha, bomba c6 nghia |a bom. Gao bomba dwoc dat tén nhu vay
do kha ning hap thu nudc doc ddo cla nd, gao cé thé hit nudc gdp 3 [an thé tich cia né ma khéng nit
v&. Vi cé thé hap thu nhiéu nwdc ding nén com nau tir gao bomba rat dam vi. Tir ddc tinh tuyét voi dé,
loai gao nay 1a nguyén liéu hoan hao cho paella, mét trong nhirng mén an ndi tiéng nhat cla Tay Ban Nha.
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3. SPANISH APERITIVO

Like their neighbors in France, and their fellow Mediterraneans in Italy, the Spanish are devoted
believers in the aperitif, or aperitivo: the practice of eating and drinking in advance, and
anticipation, of a larger meal. While in those other countries it's most often before dinner, in
Spain it’s traditionally before lunch, although there are no rules and many regional variations.

A social ritual across the continent, it’s also something of a science. Many beverages and foods
are supposed to help wake up the taste buds and begin the digestive process. The ideal selection
is a mix of sour, salty, and sweet flavors by way of pickles, chips, canned seafood, cheeses, cured
meats, and olives.

And while part of the pleasure of the aperitivo lies in sharing these foods and drinks in company
— at a bar, on a terrace, in a plaza — it’s also more than possible to recreate the experience at
home, using premium Spanish products that have long been associated with that magic hour
before the main meal:

Patatas fritas or potato chips: A bowl of salty potato chips tends to come as standard with any
aperitivo, but there’s a world of difference between generic varieties that hardly taste of
anything, and premium brands that take much more care in the sourcing, cutting, and cooking,
always with olive oil.

Aceitunas or olives: Many provinces of Spain grow different strains of olives with their own
flavors. Around Madrid, for example, your gin&tonic might be served with a side of local Campo
Real olives, seasoned with fennel and oregano.

Canned seafoods: some of the finest mussels, razor clams, and octopus to be found in Spanish
waters are canned as luxury products and eaten straight from the tin as tapas, with some bread.

Jamén ibérico y queso manchego or ibérico ham and manchego cheese: you’'ve got to be careful
with the more substantial aperitivo items — the object is to intrigue the stomach, not to fill it too
early. It is always a challenge to contain oneself in the presence of these classic Spanish snacks.
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3. DO KHAI V| TAY BAN NHA

Giéng nhu qudc gia lang giéng Phap va qudc gia anh em Dia Trung Hai Italia, ngudi Tdy Ban Nha
la nhitng tin d6 cta bira khai vi, hay |a aperitivo: van héa an uéng trudc bita chinh. Néu nhu &
cac nudce khac tap quan nay thuong dién ra trwdc bita t6i, & Tay Ban Nha lai cé truyén théng an
aperitivo trudc bita tra, mdc du khdng cé quy tic va cling nhiéu bién thé tuy vung.

Du chd yéu phat xuat tir tap quan x3 hodi, van hda nay cling cé yéu t6 khoa hoc nhat dinh. Nhiéu
d6 udng va thuc phdm duoc cho |a gitip danh thire vi gidc va khédi dong qua trinh tiéu hda. Lua
chon ly twdng |a sy két hop cla cac hwong vi chua, man va ngot nhu 1a d6 chua, khoai tay chién,
hai sdn déng hdp, pho mat, thit ngudi hay 6 liu.

Mét céch trai nghiém thu vi cta van hda aperitivo la cung ban bé thudng thirc d6 an va d6 uéng-
tai qudan bar, san thuwong, quang trudng- nhung cling hoan toan cé thé tao ra trai nghiém tai nha
v3i mot s6 san phdm cao cip dén tlir TAy Ban Nha, tir 1au d3 dong hanh vdi thoi gian ky diéu
trudc bira an:

Patatas fritas hay |a khoai tay chién: mot td khoai tay chién da dugc coi |a tiéu chuin trong moi
bira aperitivo, nhung cé mot su khéc biét hoan toan gitra khoai tay chién chung chung gan nhw
cha cé vj gi v&i cac thuong hiéu cao cap chdm chit tir ngudn nguyén liéu dén cach cat va chién,
luén la v&i dau 6 liu.

Aceitunas hay trdi 6 liu: Nhiéu tinh ctia Tay Ban Nha trong nhiéu loai 6 liu khac nhau véi hvong
vi riéng. Vi du nhu quanh Madrid thi riou gin & tonic cla ban sé dugc phuc vu kém mot phan &
liu Campo Real tdm udp vai tiéu hdi va huvong thao.

Hai sdn déng hdp: cac loai vem, nghéu so, bach tudc ngon nhat dugc thu hoach tir vung bién
Tay Ban Nha va duoc ché bién thanh d6 hdp cao cap dé thudng thirc tryc ti€p nhw mén tapas,
v0i banh mi vai lat.

Jamoén ibérico phé mai miang ché go: ban phai rat cdn than v4i may mon &n nhe nhiéu chat nay-
muc dich cla aperitivo la danh thirc cdi bung ch& khong phai lam ban no qud sém. Nhung ma
dung |a chang dé gi cam long trude sy hién dién cila may mén Tay Ban Nha kinh dién nay.
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ABOUT PAELLA

To define exactly what paella contains is almost impossible. There are as many variations of
paella as there are cooks, with many claiming that their recipe is the best tasting or most
authentic. The origins of the dish, however, are quite humble.

Valencia in Eastern Spain is the undisputed home of paella. It is one of the largest natural ports
in the Mediterranean and has been one of the most important rice-producing areas in Spain
since rice was introduced by the Moors over 1200 years ago. In fact, the Spanish word for rice is
arroz, which is derived from Arabic, not Latin like most of Castilian Spanish.

Paella was originally farmers' and farm laborers' food, cooked by the workers over a wood fire
for the lunchtime meal. It was made with rice, plus whatever was to hand around the rice fields
and countryside: tomatoes, onions, and snails, with a few beans added for flavor and texture.
Rabbit or duck might also have been added, and for special occasions, chicken plus a touch of
saffron for an extra special color and flavor. Subsequently, this dish was popularized in other
Spanish regions, and variations were made such as seafood paella or paella mixta (seafood and
meat). Each variation was born from the ingredients that were available in each area.

Paella was also traditionally eaten straight from the pan in which it was cooked with each person
using their own wooden spoon.

It is a little confusing, but paella or to be more exact la paella is the name for the cooking pan
itself and not the dish. The word probably has its roots in the Latin word patella meaning pan.

In Spain paella is still very popular. Not only do families congregate en masse to eat paella in
restaurants, but it is often cooked on weekends, at holiday homes, or at beach or mountain
picnic sites. There are many paella competitions all over Spain and very often a giant paella is
the centerpiece for many gatherings.

It’s easy to see why - paella can create a party, a ceremony, and a debate (often over the making
of the paella itself!) - making it one of the most sociable and enjoyable of all culinary occasions.

And finally, if you don’t already know — and you want to impress your friends, "paella" is

pronounced "pa-e-ya" with the "e" as in "bet".

Guinness world record winner for the biggest paella

{
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VE PAELLA

Dinh nghia chinh xac paella bao gdbm nhirng gi 13 bat kha. Cac bién thé cua paella cling nhiéu nhu
s& nghé nhan chuyén ndu mén nay, rat nhiéu trong s& ho khang dinh rang paella clia ho 1a ngon
nhat va céng thirc cla ho 1a chuan nhat. Ngudn géc ciia mén nay, tuy vay, lai kha 13 khiém tén.

Valencia & mién Pdng Tay Ban Nha 1a qué huong khdng thé ban cii cha paella. Pay la mét trong
nhirng cang ty nhién I&n nhat & Dia Trung Hai va da tirng 1a mot trong nhitng khu vie san xuét
lGa gao quan trong nhat & Tay Ban Nha ké tir khi ciy lua dwoc ngudi Moor gidi thiéu cach day
hon 1200 n3m. Trén thyc té&, gao tiéng Tay Ban Nha |a arroz va tir nay cé ngudn géc tir tiéng A
Rap, khéng phai tiéng Latinh nhu hdu hét cac tir tiéng Tay Ban Nha.

Paella ban dau la thirc 8n cha ndng dan va cdng nhan ndng trai, dugc cdng nhan nau trén bép
Ira cho bira &n trua. N6 duwoc nau vdi gao, cdng vdi bat cr thir gi kiEm duwoc quanh nhirng cénh
dong lta vung thén qué: ca chua, hanh tay va ¢, véi mot it ddu dugc thém vao dé tao huwong vi
va két ciu. Thd hodc vit cling cé thé dwoc thém vao, va ddi véi nhirng dip déc biét, ga cung vdi
mdt nhim saffron dé cé thém mau sdc va huong vi ddc biét. Sau dé, mén an nay dwoc phd bién
ra cac vung khac cta Tay Ban Nha, va cac bién thé cling duoc tao ra nhu 13 paella hai san hodc
paella thap cdm (hai san va thit). Mbi bién thé dwoc sinh ra tir nhitng nguyén liéu san cé & tirng
dia phuong.

Paella ngay xuwa thwong duoc &n truc ti€p trong chdo ndu, va mdi ngudi sé sir dung thia gb cla
riéng minh.

Hoi kho hiéu nhung paella hay chinh xac hon “la paella” |3 tén goi cla cai chdo dé ndu mén nay
chi khéng phadi mén an. Tl nay c6 |18 cé ngudn gdc tir tiéng Latin patella cé nghia 1a chao.

O Tay Ban Nha, paella van rat phd bién. Khéng chi cac gia dinh tu tap dé 3n paella trong nha
hang, ma mdn nay cling thudng duwgce ndu vao cudi tuan, khi céc gia dinh clng vé qué nghi, hoic
tai cac diém da ngoai ca trén ndi 13n ven bién. C6 rat nhiéu cudc thi paella trén khdp Tay Ban
Nha va mot chao paella khéng 16 thudng 1a tdm diém cho nhiéu budi tu hop.

R4t dé hiéu tai sao paella cd thé - tao ra mot bita tiéc, mot budi 1&, va mot cudc tranh cai (thuong
la vé céch 1am chinh mén paella d6) khién mdi budi gép g& trd nén gan giii va tha vi

Cudi cung, cd thé ban chua biét, néu ban muén gy &n twong vdi ban bé, “paella” dwoc phat am
la "pa-é-ya"

Chéo paella giit ky luc Guiness chdo paella Ion nhat

{
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4. REFERENCES
If you have any questions, please contact us at:

Néstor Santos Franco — nestor.santos@comercio.mineco.es

Carlos Dominguez Agulleiro — cdomingueza@comercio.mineco.es

Phuong Ngo Mai — pngo@comercio.mineco.es

Spanish Economic and Commercial Office in Vietham
(+84) 028 3825 01 73

hochiminhcity@comercio.mineco.es

Restaurants from Spain certification:

https://www.foodswinesfromspain.com/spanishfoodwine/global/shop-travel-and-dine/get-
the-certification/home/index.html

You can find some photos of traditional Spanish dishes and ingredients available for download
here:

(Available until July 27t)

If you need to access these photos at a later date, please contact us.


mailto:nestor.santos@comercio.mineco.es
mailto:cdomingueza@comercio.mineco.es
mailto:pngo@comercio.mineco.es
https://www.foodswinesfromspain.com/spanishfoodwine/global/shop-travel-and-dine/get-the-certification/home/index.html
https://www.foodswinesfromspain.com/spanishfoodwine/global/shop-travel-and-dine/get-the-certification/home/index.html
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1. CUNG CAP THONG TIN
Né&u ban cé bat c&r cau héi gi vui long lién hé:

Néstor Santos Franco — nestor.santos@comercio.mineco.es

Carlos Dominguez Agulleiro — cdomingueza@comercio.mineco.es

Phuong Ngo Mai — pngo@comercio.mineco.es

Thuwong vu Tay Ban Nha tai Viét Nam
Spanish Economic and Commercial Office in Vietham
(+84) 028 3825 01 73

hochiminhcity@comercio.mineco.es

Chirng nhan Restaurants from Spain:

https://www.foodswinesfromspain.com/spanishfoodwine/global/shop-travel-and-dine/get-
the-certification/home/index.html

Ban c6 thé tai mot s6 hinh &nh mén &n truyén théng ctia Tay Ban Nha va cdc nguyén liéu tai day:

(QR c6 hiéu lyc dén hét 27ththang 7)

Né&u ban can dnh sau ngay QR hét han, vui ldng lién hé véi ching téi.


mailto:nestor.santos@comercio.mineco.es
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