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HOW HAPPY THE SHEPHERDS WOULD BE       IF THEY KNEW THAT THEY ARE HAPPY! 



54

T he Merino breed originating in Spain, from 
where it came to the whole world, has been in 
our history the sheep breed par excellence. 
From the Middle Ages to the beginning of the 
19th century, the kings of Castilla y León first, 
and later those of Spain, cared for and watched 
over the conservation and development of a 
breed that, by producing the best wool in the 
worl, constituted a very important wealth 
nationally. Thus, the export of animals of the 
Merina breed was punished with the death 
penalty.

Thanks to the Merina breed, in Spain, for the 
first time in Europe, and therefore in the world, 
the first genetic selection towards a specific 
objective was carried out: the fineness of the 
wool. In this process, they managed to reduce 
the diameter of the wool fiber to a quarter 
and to substantially increase the weight of the 
fleece. All this in a rustic and resistant breed, 
capable of traveling 30 km per day. In this way, 
the first industrial breed that would later have a 
worldwide expansion had  been achieved in our 
country.

So much appreciated was the Merino sheep 
that the first flocks that left Spain did so as 
royal gifts. Thus came the later famous herd 
of Rambouillet, or the one that was owned by 
the Elector of Saxony. In the 19th century, the 
war of independence first, and later, due to 
economic liberalism, led to a massive departure 
of quantities of the Merino breed, thus losing 
the monopoly situation that Spain had had in 
production Merino wool.

THE
MERINO
BREED
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With the arrival in Australia and other countries 
of the southern hemisphere, the Merino breed 
finds a more favorable habitat, which is why in 
the following years these areas occupy the main 
center of development of the breed

Currently, at  the  national level, the breed  is 
present   in   more   than  70%   of   the   Spanish 
provinces,  although  the nuclei with the highest 
concentration   are   found  in   the   regions   of 
Extremadura,  Andalusia, the two Castiles, and 
Aragon in the province of Teruel.

The Merino breed has  played  a  transcendent 
role over time both from a historical and political 
point of view, as well  as from a biological point 
of view. This breed originated the main sheep 
populations that exist today.

Therefore, the Merina breed constitutes the 
most emblematic of the Spanish and  world  
livestock environment for being the only sheep 
breed that has conquered the five continents  
thanks to its high capacity to adapt to any type 
of environment and its great rusticity.

In addition, it is capable of producing the highest 
quality wool, milk and meat.
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The Merina sheep, linked to  man  since ancient 
times, served him as sustenance  and  shelter in 
the continuous pilgrimage of his pastoral life.

Its rusticity and meekness, its ability to adapt 
and its ability to walk for long  distances in  long 
days, make it the ideal animal to search the 
most difficult terrain for the food it needs, to  
produce the best wool in the world.

Merino wool is still considered today, as the 
“Queen of Fibers”, since its natural properties  
and  its abilities, despite  the attempts  made by 
man, have not been matched.

WOOL
PRODUCTION
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Considered a “Masterpiece of Nature”, science 
has not been able to produce another fiber that 
possesses its natural properties.

Merino wool is one of the few elements that are 
used for the purpose for which it was created by 
nature itself: to serve as an insulator between 
the rigor of the climate (cold or heat) and a 
living body.

Furthermore, it does not depend on a source 
that is exhausted with its exploitation, unlike 
hydrocarbons that provide the raw material for 
man-made fibers.

Merino sheep is the best textile factory in the 
world, it works tirelessly 24 hours a day, 365 
days a year.

Each Merino wool fiber grows approximately 
0.3 mm per day, so that a sheep is capable of 
producing about 9,000 km. of fiber per year.

The main function of wool in animals is 
protection.

The uniform set of fibers that cover the body 
of the sheep is known by the name of fleece. 
The fleece, therefore, has as its main function 
to maintain the body’s temperature within 
its normal values. In this sense, the wool -air 
interface that is interposed between the skin 
and the environment, acts as a thermal insulator.

Shearing at the beginning of summer is 
necessary and very beneficial for the welfare of 
the animals.

Thanks to this ancient practice, we obtain the 
necessary fiber to make the garments, whose 
main function is, as with sheep, to protect our 
skin in any season of the year.
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Today, Merino wool continues to be a 
benchmark for the global textile industry, 
thanks to its properties:

• Double thermal insulation, insulates both 
from cold and heat.

• It repels water, it can be in contact with fog 
or little rain without absorbing water, thanks 
to its natural fat.

• Keeps warm despite being damp or wet.

• It is very breathable, due to the small 
diameter of the fibers and the air pockets  
that form between them.

• Delays or eliminates the appearance of 
odors. Merino wool has natural antibacterial 
properties, preventing sweat from seeping 
into the fabric and causing bad odors.

• It contains keratin, which protects it from 
ultraviolet rays, which gives high durability 
to garments made with Merino wool.

• Unlike other wool, Merino wool is very soft to 
the touch, which prevents itching in contact 
with the skin.

• Non-flammable, when working with so much 
fiber, maximum flexibility and resistance are 
achieved, among others to fire.

• Being a 100% natural fiber, it is 100% 
ecological and 100% biodegradable, unlike 
its artificial competitors, all derived from 
petroleum, which leave a negative impact 
on our environment.

• Unlike other wools, Merino wool has great 
elasticity thanks to the high number of 
undulations or curls in its fibers. This makes 
the garments easily regain their shape, and 
adapt like a second skin to our body, thus 
facilitating our movement.

Therefore, Merino wool provides great 
functionality to garments, thanks to which it 
can be used to make all kinds of clothing: sports, 
casual, formal, elegant, etc...

Another sector that is driving up the price of 
this raw material is sports fashion. The boom 
in sneakers, and the entry of Merino wool into 
sports footwear.

More and more in different sectors, they 
are betting on eco products, where the 
origin of the material comes from a natural 
and not synthetic resource. These products 
are beneficial for the environment and 
offer a plus to the customer, being able 
to provide information on the origin, date 
and production process for the processed
material that is buying.

Textile brands for outdoor and trail running 
are joining this more sustainable market 
and with an increasingly wide audience. 
An example of this are the shoes of a major 
sports brand, made with 100% Merino wool.



1514

Merino sheep produce very high quality milk, 
since only 0.350 liters of milk are extracted per 
day per sheep, which has a minimum content 
of 5% in protein and 7% from fat. Merino 
sheep’s cheese or cake is such an exquisite 
product that to manufacture one kilogram, it is 
necessary to produce milk from 5 sheep.

To make Merino sheep cheeses or cakes, raw 
milk is coagulated with yerbacuajo (Cardunculus 
Cynara), to obtain the creaminess and final result 
of this exquisite product, the milk is curdled at a 
reduced temperature of between 25 and 30 ºC. 
The salting method is manual and each piece is 
salted individually with sea salt by rubbing.

Once this process is finished, the cheese is 
cured for 60 days on wooden boards that are 
placed in air chambers, where it is turned on a 
daily basis.

MILK
PRODUCTION
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The consumption of this cheese is very beneficial 
for health as it provides minerals such as 
calcium, phosphorus and zinc, all of them easily 
absorbed. It also provides vitamins A, D and E, 
as well as a high amount of natural antioxidants 
that contains especially vitamin E. Merina sheep 
cheese also provides a large amount of bioactive 
peptides that help us to function properly in our 
body.

Merino sheep cheeses are considered by some 
gastronomic critics as the best in the world.

At the end of 2016, during the celebration of 
the twenty-ninth edition of the World Cheese 
Awards, the largest and most prestigious cheese 
competition in the world, a Merino sheep cheese 
made in the town of Campanario (Badajoz), was 
designated as the best cheese from Spain and 
second best cheese in the world.

16
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For the consumer, Merino meat has an image 
of a natural, healthy product with exclusive 
sensory qualities due to the natural environment 
in which it is raised and the food available to it, 
lacking health risks or fraud in its production.

Due to its price and the purchased product / 
consumable product ratio, it can be considered 
as “a luxury meat”, which highlights the 
importance of quality.

Traditionally, this type of meat has been used 
frequently to meet special situations, in which 
the demand takes more into account the quality 
than the price.

At present, due to the rhythm of life we lead, 
the need has arisen to offer new formats to 

the consumer, more adapted to the new times, 
which allow their daily consumption at home, 
without wasting much time in preparation.

In addition, these new formats are attracting 
the younger and more dynamic public towards 
the consumption of Merino meat, because in 
this way, they can access a high quality product 
without giving up their lifestyle.

Therefore, the Merino breed allows diversifying 
the meat offer by adapting its products to all 
types of consumers, offering the best quality for 
each buyer, always meeting the expectations of 
the most demanding customers. Thus allowing, 
“to produce what can be commercialized, instead 
of commercializing what can be produced.”

MEAT
PRODUCTION
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The type of feeding of livestock has an impact on 
the composition of fatty acids and intramuscular 
fat, influencing the nutritional value and sensory 
characteristics of the meat:

Regarding the nutritional value, everything 
that is related to the possible effect on health 
of meat consumption is gaining more weight 
and, the proportion of fatty acids in the diet is 
very important for the health of the consumer. 
Thus, the fat from pasture-raised lambs, typified 
as Paschal lamb, whose extensive production is 
closely linked to the Merino breed, has many 
beneficial nutritional characteristics such as: 
Meat with important contributions of omega 
3 fatty acids, with a ratio omega 6 / omega 3 

optimal and enriched with antioxidant and 
anticancer compounds such as beta-carotene, 
vitamin E and CLA.

But without a doubt, the criteria that mostly 
determine whether lamb meat is considered 
to be of poor or good quality are those that 
have to do with its sensory characteristics, that 
is, with the satisfaction that its consumption 
causes. In particular, the meat from light, 
younger Merino lambs, characterized by a diet 
based on cereals and straw after being weaned 
from their mothers, is considered to be of better 
organoleptic quality, more tender, juicier, softer, 
with a less intense flavor, with a lower degree of 
fattening and a lighter color.

In any case, the purity of the Merino breed 
guarantees the best meat for cooking, whether 
grilled or barbecued, due not only to the 
natural way of producing it, but also to its ideal 
combination of fat and meat, which it attributes 
a pleasant and unique texture, tenderness, 
bouquet and flavor.
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QUALITY
CONTROL

N ative livestock breeds are subject to special 
protection by public administrations, not only 
as part of Spain’s animal genetic heritage, but 
also because they are mostly bred in an extensive 
regime, with beneficial consequences for the 
sustainability of the rural environment it entails.

Furthermore, nowadays, consumers are 
demanding more and more information about 
the origin of the products they consume, 
which makes it advisable to establish a specific 
identification by means of a logo for products 
from animals of indigenous breeds.

Likewise, such differentiation is a need that the 
producing sector of these breeds had repeatedly
highlighted through associations of purebred 
animal breeders.

That is why the Ministry of Agriculture, Food and
Environment published in the State Official 
Newsletter, Royal Decree 505/2013, of June 28, 
which regulates the use of the “autochthonous 
breed” logo on products of animal origin.

In this context, Royal Decree 505/2013 
establishes a regulatory 
regime for the voluntary 
use of the “autochthonous 
breed” logo that allows the 
recognition of products from 
autochthonous breeds on 
their labeling and the places 
where they can be marketed 
or consumed.
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