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The 
knowledge 
and flavour 
of great 
produce





The Tropical Coast of Granada is unlike 

any other part of the Old World. Thanks 

to the latitude, it enjoys an ideal 

temperature where winters are unheard 

of. Because of its location, not far from 

the Sierra Nevada, water is a treasure 

here and flows in generous abundance. 

Only in conditions as privileged as these 

can all types of fruits and vegetables be 

cultivated without the natural conditions 

having to be altered. Farmers fertilise the 

land so that extremely high-quality fruit 

and vegetables from the five continents 

can be grown here. Each yean in the 

warm climate and fertile soils 

oftheTropical Coast of Granada we see 

the results of these experienced farmers’ 

labour - people who know how to 

combine the thousand-year-old tradition 

of Mediterranean agriculture with the 

most advanced farming and quality 

control technology. La Caña is the brand 

name that Miguel Garcia e Hijos, S.A. has 

used for decades to commercialise fruit 

and vegetables grown in this very special 

part of Spain.

Growing fruit and 
vegetables in the 
European tropics





Our company is intimately linked to the Tropical 

Coast of Granada’s agricultural tradition. Our roots 

in the Province go back over half a century and 

today we remain true to our origins. We started off 

as a company that commercialised the products 

with which farmers from this region amazed the 

European markets. However we have evolved both 

professionally and technologically, developing in 

parallel with the cutting-edge farming systems that 

now characterise our agriculture.

The key factor that has converted us into a 

benchmark company on the Tropical Coast of 

Granada has been the fact that we have been able 

to combine the best of the traditional agricultural 

techniques with the productivity and quality control 

provided by the most advanced systems for 

organising, classifying and preserving fruit and 

vegetables. Our aim is to ensure that the products 

arrive in the consumer’s hands in compliance with 

the quality standards required by the most 

demanding markets, whilst retaining the virtues of 

natural products grown with traditional care.

Tradition and innovation





Side by side
with the farmer

The farmer is the star player in our 

company. Many years of collaboration 

and shared interests have led us to 

develop a technical and logistical 

support infrastructure, which aims to 

facilitate the farmers’ work, raise the 

quality of the crops and multiply the 

profitability of their endeavours

Fresh fruit and
vegetables all year round

Only in a climate where the sun shines for 

over 2200 hours a year and an average 

annual temperature of 20° C, is it possible to 

grow a wide variety of fruit and vegetables 

naturally all year round. If we add to this 

privileged climate the exceptional quality of 

the water and soil and the wisdom of our 

farmers, the results are high-quality fruits and 

vegetables such as those grown in this 

area.The most demanding vegetables are 

cultivated here: cucumbers, green beans, 

cherry tomatoes, all kinds of tomatoes, 

aubergines, watermelons, peppers... their 

quality can easily be identified by the brand 

name “La Caña”.





Meticulous selection 
and packing processes
Our organisation has a large team of professionals specialising in produce selection, whose 

activities are driven by a quality protocol that guarantees the precise preparation of fruit in its 

various grades and categories. At our headquarters in Puntalón – Motril, Miguel García Sánchez e 

Hijos has a modern 10,000 m² warehouse and a further 2,000 m² of cold storage rooms. Here in 

the warehouse, more than 30 varieties of horticultural and subtropical produce are selected, 

handled and pre-cooled. For this purpose we have the latest automated grading and filling 

machines which ensure the careful handling and perfect packaging of produce. This enables us to 

meet the quality requirements expected by even our most demanding customers, and at a 

competitive price.





The fruits of the tropics
In addition to the classic range of Mediterranean 

fruit and vegetables, the Tropical Coast of Granada 

is also virtually the only place in Europe where a 

wide variety of fruits traditionally associated with 

tropical climes are grown. Custard apples, 

mangoes, avocados... and “La Caña” is the market 

leader in the sector.

Quality
is our rule 
Experience in the most demanding European 

markets has led us to become increasingly aware 

of the fact that the main aim of our work has to be  

“Quality”. Our technical teams guarantee the 

quality system will be complied with and  that all 

our products can be traced. This is achieved 

through hard work starting with supervising and 

advising farmers from the moment of the crop 

planning. Our experts inspect and analyse the 

products at each stage whilst they are being 

processed and packaged. The preserving, storing 

and transportation processes are regulated by 

strict control systems, which ensure that the 

quality of the merchandise remains optimal at all 

times.





Quality guarantees

Preserving

To ensure the traceability and quality of all of the produce that we sell, our business has 

been awarded IFS and BRC certificates for the handling, packaging and marketing of fruit 

and vegetables. These certificates guarantee that our warehouse complies with the most 

exacting quality requirements of our customers. We are Global Gap certified for tomato, 

cucumber, pepper, watermelon, bean, avocado, mango and custard-apple production. This 

standard requires a very thorough control of all cultivation, handling, transport and 

storage systems for produce.

In addition to this we also comply with the LEAF MARQUE environmental standard, the 

Standard for Chemical Waste Control, the Tesco Nature’s Choice certificate for tomatoes 

and cucumbers and the CAAE certificate for organic produce.

Advanced refrigeration systems ensure 

perfect pre-cooling as soon as produce 

arrives at our warehouses. This allows us 

to preserve the freshness and properties 

of the fruit. Similarly, we have two 

ripening rooms for mangos and avocados, 

offering our customers the chance to 

obtain pre-ripened fruit.



Logistics and services

The follow-up of produce once it has left our 

warehouse is an activity that deserves special 

attention in our company. Our Commercial 

Department is responsible for providing services and 

solutions to our customers and for making sure that 

they feel very well looked after at all times.

The quality of Miguel García Sánchez e Hijos, S.A. 

goes beyond the produce.
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