
What does the forest soul taste like?



Constant evolution

• 1867 Francisco de las Cuevas began the 
activity of what is now Grupo Cuevas.

• 1944 We began exporting chestnuts and 
other agro-wild products to America.

• 1970 We started freezing fresh chestnuts 
to meet the demand of the Asian market.

• 1980 We open the first factory that 
produces Marron Glacé. We were 
pioneers in Spain.

• 2012 We won the silver award for 
"Product Packaging" in the BEST PACK.

• 2023 New website and online store.



Today we are present in more than 30 countries, and we continue to grow.



Tradition 

• We have been linked to chestnuts 
for 80 years.

• We work in an artisanal way, a 
product with soul.

• Suitable for all types of diets.

• The perfect balance between 
tradition and innovation.



Committed to the countryside



The Peeling Process

We are one of the few 

companies in the world with 

dual peeling technology: fire 

peeling and steam peeling.



We are committed to 

restaurants, firm in 

our commitment to 

keep alive a culinary 

witness so steeped in 

history.



Development of the Cuevas Chef line



We collaborate with the best chefs

Paco Torreblanca

Pepe Rodríguez

Andrea Tumbarello

Jordi Roca



Patience, care and dedication

To get to...



Marron Glacé

A unique and 

delicate 

product.



Enjoy an 

unforgettable sensory 

experience.

Discover it

To get to the end 

result...

https://youtu.be/ZsqmP4QE0wA


Thank you!!!


