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"A Sweet Tribute To Our Origin“
We were born paying homage to a
sculpture from Gijón, Asturias, giving
it the shape of a biscuit. We did it to
turn it into an iconic sweet of the city. 
We are convinced that few memories
are as intense as those that are
stored "in the palate”. 
What if we reinvent those flavours
that take us to places and moments
in our lives? Casadiellas, rice
pudding, cheesecake,
almond,barquillo biscuit...
At Migaya we have decided to pay
homage to each one of them,
creating an artisanal snack that
respects the essence and tradition of
its flavours.
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OUR ORIGINS
MIGAYA was born after the union of a couple of entrepreneurs

who want to make Asturias known and the enormous potential

that our land has, through confectionery. Asturias is a region

located in the Northwest of Spain. The land where the mountains

and the sea live together in harmony and love.

Here we say "LLAMBIONES" to sweet and dessert lovers, and yes,

we confess we are! We want to show a different idea, based on

tradition and Asturian confectionery, with a nod to the different

towns, their origins, their history, monuments and sculptures,

with the ingredients of the land with which desserts that are

difficult to forget are made.

 We are currently a small company that begins its journey in 2020,

but we hope to grow with you and be able to pass on this sweet idea

that we are passionate about. Spain is a country of flavours and

also the desserts with a wide variety of treasures per region. It is

full of grandmother´s homemade flavours and secrets. From

MIGAYA we dare to share this secret from national and regional

desserts to our "Rocks". 

These flavours bring us memories and happiness. That is what is

life about. Isn´t it?
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OUR TEAM
A team where each member plays a fundamental role
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ALEJANDRO MONTES THE PASTRY CHEF 
CHAMPION

Here we begin to talk about the pastry chef Alejandro Montes (1987),

a pastry chef with an extensive professional career, who for 20 years

has passed through various workshops and schools in Spain and

France and has achieved some of the most prestigious titles

2006 Best Young Master Pastry Chef in Spain.

2007 Best Master Chocolatier of Spain

2010 European Pastry Champion.

From 2010 to 2020 he was pastry chef and co-owner of one of the most

emblematic pastry shops in Madrid, the renowned Mama Framboise,

which delighted thousands of people for a decade.

In 2020 he arrives at Migaya first as a friend and later as a

professional advisor to leave his good work in our brand products, he

transfers his essencet oMIGAYA

This is how MIGAYA appears, as we know it today, a brand that was

born to create original products with Asturian ingredients and with

the best quality.

As part of the MIGAYA team, he is always working on new projects.

New "rocks" were created with the most emblematic and special

flavours of desserts from each of the regions of Spain.
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WHERE WE ARE
Migaya is an artisan workshop, located in Gijón, Asturias



100% NATURAL INGREDIENTS

100% ARTISAN PRODUCTION HANDMADE. 

100% AUTHENTIC PRODUCTSWE ARE UNIQUE. 

TOP QUALITY RAW MATERIALS. KM-0.

CREATIVE PASTRY THAT REINVENTS TRADITION

THAT ARE TRANSFORMED IN SNACKS FULL OF TRADITION

COMPLETELY HANDCRAFTED ELABORATION

about us / who we are www.migaya.es

BRAND VALUES

100% TRADITIONAL FLAVORSPOPULAR RECIPES. 
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MIGAYA ROCKS

100% NATURAL INGREDIENTS

100% TRADITIONAL FLAVORS POPULAR
RECIPES.

THAT ARE TRANSFORMED IN SNACKS FULL OF TRADITION

100% AUTHENTIC PRODUCTSWE ARE UNIQUE. 

TOP QUALITY RAW MATERIALS. KM-0.

COMPLETELY HANDCRAFTED ELABORATION

CREATIVE PASTRY THAT REINVENTS TRADITION

100% ARTISAN PRODUCTION HANDMADE. 
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MIGAYA ROCKS
5 Different Flavours
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MIGAYA ROCKS
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GREAT TASTE AWARD

We have submitted this 
unique product to the Great
Taste Awards and received a
bronze.TheGreat Taste
Awards have great
international recognition
with a jury of more than 500
people of different
nationalities.
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Technical Sheet Example
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export@migaya.es - +34625637998
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Dulce homenaje


